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Tl  e  American  Can  Company  sends  its  test  wiskes  for  a  joyous  Ckrist- 
mas  to  every  memker  of  tke  canned  foods  industry,  ft  ft  For  our  New- 
Year’s  resolution  let’s  renew  our  pledge  —  equality  cans  —  and  (Quality  in 
tke  can.  On  Quality  rests  largely  tke  recorJ  oi  canned  looJs  for  1931. 


AIV1ER.IC/VIM  CAI\I  COIVIPAIVY 


Blending  colors  prop- 
erly  has  become  a  real  science. 
e  can  make  colors  work  for  you  ^ 
^  on  fine,  ^rong,  eye-halting  labels  of 
'  arti^ic  design  and  quality — and  at  reason¬ 
able  prices. 

rfij.  Proper  packing  is  among  the  mo^l  , 

vital  of  merchandising  problems.  j 

“U.  S.”  Salesmen  are  experts  on  all 
matters  pertaining  to  labels. 


PLANTS 

or  THE 

PHELPS  CAN  CO 

manufacturers  or 

TIN  CANS 

CAPACITY  600  MILLION  CANS  PER  YEAR 
MAIN  orricc 

BALTIMORE  MO 


The  United  States  Printing  £l  Lithograph  Co. 

I  ^  CINCINNATI  BROOKLYN  ,  . 

LOwT  ,  -  •  ^  55  Beech  St.  98  N.  8rd  St.  ^ 

BALTIMORE 


BRAND  NAMES 

No  new  brand  name  should  be  adopted  without  first  making  a  thorough  investigation  of  its  availability.  Failure 
to  make  such  investigation  has  many  times  been  the  cause  of  expensive  litigation.  Consult  our  Trade  Mark  Bureau. 
The  service  is  free. 


December  29,  1930  • 
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AVARS  LATEST  MODEL 

CUT  STRING  BEAN  and  TOMATO  FILLER 


FOR 

CUT  STRING 
BEANS 


FOR 

TOMATOES 


Also  For  Beets,  Cherries,  Plums  etc. 


N  OFFICE  VINTON.  IOWA 

I  0  w  n 

Sept.  25,  1930. 


Ayars  Machine  Company, 

Salem,  New  Jersey. 

Gentlemen:- 

We  are  pleased  to  say  that  the  UniTersal  String  Bean 
and  Tomato  Filling  Machine  purchased  of  you  this  season  worked 
to  our  entire  satisfaction,  filling  both  beans  and  brine  In 
a  uniform  manner. 

Yours  very  truly, 

jO^aT^nnlng  Company, 


Manufacturers  of 

Pea  &  Bean  Fillers 
Rotary  Syruper 
Hot  Water  Exhauster 
Liquid  Plunger  Filler 
Tomato  Trimmer  & 
Scalder 
Tomato  Corer 
Prooess  Clock 
Com  8c.  Milk  Shakers 
Beet  Topper 
Beet  Grader 
Beet  Slitter 
Beet  Slicer 
Tomato  Washer 
Can  Cleaner 
Can  Sterilizer 
Angle  Himger 
Friction  Clutch 


AYARS  MACHINE  COMPANY 

Salem.  New  Jersey 
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1928  MODEL  VINER 

MAXIMUM  CAPACITY 
AT  ALL  BEATER  SPEEDS 

CONSTANT  speed  drive  to  REEL  thru 
roller  chain  and  live  travellers  mounted 

on  TIMKEN  BEARING  SHAFTS. 

VARIABLE  speed  drive  to  BEATER 
CYLINDER  ONLY 

Patented  March  15,  1928 
(REEVES  Transmistion) 


CHISHOLM -RYDER  COMPANY,  Incorporated 


MANUFACTURERS  OF 

Green  Pea  Viners 
Green  Pea  Feeders 
Green  Bean  Graders 
Green  Bean  Cleaners 
Green  Bean  Snippers 
Conveyors 
Can  Markers 
Lift  Trucks 


NIAGARA  FALLS,  N.  Y. 

SPECIAL  MACHINERY  BUILT 
TO  ORDER 


SPECIAL  AGENTS 

JAMES  Q.  LEAVITT  COMPANY 
Ogden,  Utah 

A.  K.  ROBINS  &  CO.,  INC. 
Baltimore,  Md. 

BROWN  BOGGS  FOUNDRY  & 
MACHINERY  COMPANY,  Ltd. 
Hamilton,  Ontario 


NORTHERN  GROWN  TOMATO  SEED 


PEA,  BEANS,  CORN 
AND  ALL  SEEDS  USED  BY  THE 
CANNING  AND  PICKLING  TRADE 


We  are  Headquarters  and  Extensive  Growers 
of  all  varieties  of  Tomatoes  used  by  the 

CANNING  TRADE 

and  are  always  glad  to  quote  prices,  either  for 
prompt  shipment  or  future  delivery,  on 
Bonny  Best,  Chalk’s  Jewel,  Earliana, 
Favorite,  Greater  Baltimore,  John 
Baer,  Matchless,  Red  Rock,  Stone, 
Marglohe,  Red  Head. 

Our  Stocks  are  unsurpassed  for  Earliness,  Uni¬ 
formity  and  Trueness  to  Type  and  are  largely 
used  by  the  most  critical  canners  in  the  trade. 

Stock  Put  Up  To  Suit  The 

Convenience  Of  The  Cannet 

JEROME  B.  RICE  SEED  CO. 

CAMBRIDGE,  NEW  YORK 


December  29,  1930 


THE  CANNING  TRADE 


5 


CLOSING  MACHINES 
REGARDLESS 
OF  OUTPUT 

WE  MAKE  EVERY  MACHINE 
FOR  CAN-MAKERS  REGARDLESS 
OF  THE  STYLE  OF  CAN  OR  THE 
NUMBER  REQUIRED.  SEND  US 
YOUR  CAN-MAKING  PROBLEMS. 

WE  MAY  CUT  YOUR  COSTS. 


NO.  887  DOUBLE-SEAMER 


NO.  51  ROTARY  DOUBLE-SEAMER 


NO.  181  DOUBLE-SEAMER 


CAMERON  CAN  MACHINERY  CO. 


240  North  Ashland  Avenue 


CHICAGO,  U.  S.  A. 
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QUALITY  SEED  PEAS 

Canners’  Varieties  Exclusively 

Our  unexcelled  seed  stocks  and  our  vigilant  supervision 
of  their  reproduction  insures  a  superior  canned  product 

Gallatin  Valley  Seed  Company 

BOZEMAN,  MONTANA 


The  Finish  of  Your  Tomato  Juice 

Can  be  greatly  improved  by  the  use  of  a  brilliant  tinfoil 
applied  to  the  neck  of  your  glass  package. 

ERMOLD 

LABELERS 

Can  foil  and  label  your  packages  “All  in  one  operation”. 
You  will  be  delighted  with  the  efficiency  of  these  machines 
in  doing  this  type  of  work  also  at  the  trifling  cost  per  case 
for  the  improvement. 

May  we  send  our  proposition,  its  mighty  interesting. 

Edward  Ermold  Co. 

Largest  Manufacturers  of  QUALITY  Labeling  Machines 
Hudson,  Gansevoort  and  Thirteenth  Sts. 
NEW  YORK  CITY.  N.  Y. 

BRANCHES— Pk.nA  Agencies  Throughout  the  World 


HUSKER 


Built  and  guaranteed  by 
Fay  &  Scott 


Quality  Has  No  Substitute” 

THE  UNITED  COMPANY 


CONTINENTAL  TRUST  BUILDING 


BALTIMORE 


MARYLAND 


Plants  of  the 

PHILLIPS  CAN  COMPANY 

Manufacturers  of  Packers  Sanitary  Cans 
Division  of  the 

PHILLIPS  PACKING  COMPANY 

Packers  of  HIGH  CLASS  FOOD  PRODUCTS 
CAMBRIDGE,  MARYLAND,  U.  S.  A. 


PHILLIPS  SALES  CO 


BROKERS  and  COMMISSION 
Canned  Foods  and  Canners*  Supplies 

Located  in  the  heart  of  Maryland’s  great  packing  industry, 
Brokers  and  representatives  desired  in  all  markets. 
Packers’  accounts  solicited. 

CAMBRIDGE,  MD.  U.  S.  A. 


773  E.  MARKISON  AVENUE 


GEN.  MGR 
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THE  JOURNAL  of  the  CANNING  and  ALLIED  INDUSTRIES 
Established  1878 


The  Canning  Trade  is  the  only 
paper  published  exclusively  in  the  interest 
of  the  Canned  Food  Packers  of  the  United 

PUBLISHED  EVERY  MONDAY 

By 

Make  all  Drafts  or  Money  Orders  pay¬ 
able  to  THE  TRADE  COMPANY. 

States  and  Canada.  Now  in  its  fifty- 
second  year. 

Entered  at  PostofUce,  Baltimore,  Md., 

The  Trade  Company 

Canning  Trade,  Baltimore,  Md. 

ARTHUR  I.  JUDGE 

Packers  are  invited  and  requested  to  use 
the  columns  of  THE  CANNING  TRADE 

as  second-class  matter. 

TERMS  OF  SUBSCRIPTION 

MANAGER  AND  EDITOR 

for  inquiries  and  discussions  among  theni- 
selves  on  all  matters  pertaining  to  their 

One  Year  -  -  -  -  -  $3.00 

107  SOUTH  Frederick  Street 

business. 

Canada  .....  $4.00 
Foreign  -  -  -  .  .  $5.00 
Extra  Copies,  when  on  hand,  each,  .10 

Baltimore,  Md. 

Business  communications  from  all  sec¬ 
tions  are  desired,  but  anonymous  letters 
will  be  ignored. 

Advertising  Rates  Upon  Application. 

Telephone  Plaza  2698 

Arthur  I.  Judge,  Editor. 
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YOUR  1931  PACK 
By  F.  H.  Bilderback. 

Preserve  all  the  good  things 
You  see  every  day. 

Pack  away  all  the  smiles 
You  see  ’long  life’s  way. 

Fill  up  your  pantry 

With  life’s  sweets,  my  boy. 

Then  your  kettle  will  bubble 
With  nothing  but  joy. 

This  sort  of  a  pack 
Will  never  ferment. 

Its  returns  are  untold 
For  each  effort  that’s  spent. 

The  whole  world  is  hungry 
For  smiles  and  good  cheer. 

So  keep  this  stock  moving 
Throughout  all  the  year. 

Take  that  suggestion  to  heart  and  put  it  into 
practice,  and  it  will  make  a  very  happy  New  Year 
for  you,  and  that  is  what  we  wish  each  one  of  our 
big  family  of  readers  and  for  all  of  theirs  to  the  third 
generation. 

Man  was  made  to  be  happy  by  the  designs  of  an  all¬ 
wise  Providence  and  what  unhappiness  he  suffers  is 
of  his  own  foolish  making. 

Here  is  a  thought  that  seems  to  grow  more  attrac¬ 
tive  with  the  thinking :  Suppose  all  of  us,  upon 
awakening  in  the  morning,  determine  to  utter  only 
words  of  approval  and  to  keep  silent  at  any  of  the  petty 
annoyances  or  at  the  things  which  do  not  seem  to  be 
just  right!  And  do  that  for  the  first  hour,  or  two 
hours  or  maybe  until  10.00  o’clock  of  that  morning,  and 
then  each  morning  thereafter  during  1931.  Would  not 
that  do  more  to  prompt  the  real  and  lasting  happiness 
which  we  hear  so  much  about  than  anything  else,  and 
make  a  really  happy  New  Year?  It  would  improve  the 
health  of  the  devotee  who  attempts  it,  make  his  dis¬ 
position  sweeter  and  his  meals  taste  better  and  the 


world  seem  brighter  and  fairer.  And  our  fellow- 
workers  would  suffer  so  much  less,  and  we  would  have 
so  many  less  regrets  and  feelings  of  remorse  for  having 
spoken  hastily  or  unkindly.  Our  “grouch”  would  dis¬ 
appear  upon  the  first  dose  and  it  would  be  replaced  with 
a  smile ;  and  that  smile  would  become  permanent  to,  the 
extent  by  which  we  add  mornings  to  mornings  until 
the  habit  has  been  acquired.  Approve  or  keep  silent; 
stop  complaining  and  finding  fault  the  first  hour  of 
every  morning  during  1931. 

May  your  New  Year  be  filled  with  happiness  and 
contentment. 

Thank  you — Rememberanees  in  the  form  of 
cards,  personal  letters  and  merchandise — even  a 
splendid  turkey  for  our  Christmas  table — have 
poured  in  on  us  from  every  section  and  all  branches  of 
the  industry,  until  we  are  lost  for  words  to  express  our 
appreciation  for  the  thoughtfulness  and  evidences  of 
friendship.  Please  let  this  convey  our  sincere  thanks 
to  every  one  of  these  kind  friends  in  lieu  of  a  personal 
letter. 

Suggests  a  dictator— one  of  our  good 
friends,  writing  from  the  Pacific  Coast,  under 
date  of  December  18th,  says: 

“You  certainly  have  rendered  wonderful  service  to 
the  canners,  and  yet  they  are  still  in  want  and 
misery. 

“I  firmly  believe  the  whole  canning  industry  needs 
a  Dictator.  They  need  a  man  to  tell  them,  each  and 
every  one,  just  how  much  of  each  item  they  can  pack 
from  one  year  to  another,  and  not  allow  anyone  of 
them  to  pack  one  can  more  than  their  allotment,  and 
to  eliminate  packing  any  standards  or  low  grades  at  all. 

“Why  not  suggest  to  the  canners  to  elect  such  a  man 
at  the  National  Convention? 

“When  this  is  done  the  canners  will  begin  to  see  day¬ 
light.  Let’s  have  a  Dictator  in  the  canning  game.” 

The  gentleman  who  suggests  this  is  an  experienced 
man,  long  associated  with  canning,  and  one  of  the  few 
who  travels  his  trade,  selling  his  line,  and  has  made  a 
big  success  of  the  business.  His  suggestion  is  not  new ; 


10 


THE  CANNING  TRADE 


December  29,  1930 


it  has  been  heard  b  efore.  But  if  a  man  will  not  do  in 
his  own  business  the  things  which  he  knows  are  abso¬ 
lutely  necessary  to  bring  him  success  and  profit;  in 
other  words,  if  self-interest  will  not  prompt  a  man  to 
conduct  his  business  intelligently,  what  hope  is  there 
that  a  Dictator  can  succeed? 

The  urbanite  refers  to  the  farmer  and  grower  as  a 
“hick,”  and  men  who  are  in  business  think  themselves 
more  progressive  and  advanced  in  worldly  widom  than 
those  so-called  “hicks”;  but  the  farmers  long  ago 
learned  that  they  cannot  grow  unlimited  amounts  of 
produce  and  simply  throw  it  upon  the  market  nearest 
them  and  expect  to  get  profitable  returns.  They  have 
learned  that  success  lies  in  having  the  produce  intelli¬ 
gently  marketed,  directed  to  the  market  showing  low 
in  supply,  and  while  it  is  true  that  others  do  this  work 
for  them,  they  have  the  good  horse-sense  to  co-operate 
and  so  help  improve  their  own  business.  Despite  all 
the  moans  and  groans  we  hear,  they  are  making  a 
better  success  of  their  business  than  are  some  other 
lines  dependent  upon  them.  Can  any  other  line  of  busi¬ 
ness  match  the  plum  which  the  farmers  got  from  our 
Government,  under  the  guise  of  farm  relief?  And  yet 
it  is  true  that  if  the  farmers  are  entitled  to  it,  so  is 
every  other  industry  or,  for  that  matter,  every  indi¬ 
vidual  in  the  country.  Have  the  farmers  done  this? 
Well,  of  course  that  is  the  question,  and  whether  or  not 
they  get  much,  if  any,  of  the  famous  revolving  fund,  or 
of  the  millions  just  recently  appropriated  for  them,  is 
a  muted  question.  But  taken  on  the  surface,  the 
farmer  presents  to  other  businesses  an  example  worthy 
of  emulation,  and  there  was  no  Dictator  in  his  move. 

Seeks  HOOVER’S  aid — in  the  battle  to  make 
com  sugar  stand  on  its  own  feet  the  preservers 
are  taking  drastic  measures.  Here  is  a  copy  of  a 
letter  recently  written  to  President  Hoover,  and  it  is 
worth  reading: 

Chicago,  December  15,  1930. 
Hon.  Herbert  Hoover,  White  House,  Washington,  D.  C. 

Dear  Mr.  President:  The  Chicago  Tribune  this  morning  car¬ 
ries  a  Washington  dispatch  to  the  effect  that  a  new  drive  is  to 
be  made  to  eliminate  the  restrictions  against  the  use  of  corn 
sugar  in  various  food  products  and  that  you  are  to  be  asked  to 
exert  your  influence  to  bring  about  a  more  sympathetic  atti¬ 
tude  in  this  matter  from  the  Department  of  Agriculture. 

May  the  writer  respectfully  call  your  attention  to  the  fact 
that  no  responsible  manufacturers  of  food  products  oppose  in 
any  way  the  proper  use  of  corn  sugar  in  the  makeup  of  various 
foods  placed  on  the  market.  They  do  believe,  however,  in  view 
of  the  fact  that  it  has  been  amply  proven  that  corn  sugar  is 
not  a  product  of  common  usage,  nor  of  common  acceptance  on 
the  part  of  the  housewife  herself,  and  that  it  has  proven,  in 
certain  senses,  less  excellent  in  quality  than  cane  or  granulated 
sugar,  that  it  would  be  decidedly  unfair  to  those  products  man¬ 
ufactured  with  cane  or  beat  sugar,  to  make  them  compete  on 
an  equal  footing  and  without  any  notice  to  the  effect  with  prod¬ 
ucts  made  from  corn  sugar. 

In  the  buying  of  most  products  made  with  sugar  the  consu¬ 
mer  naturally  assumes,  because  of  her  own  usage,  that  they  are 
made  with  cane  or  beet  sugar.  It  would  seem  obvious  that,  if 
the  consumer  is  equally  willing  to  accept  com  sugar  in  such 
products,  there  could  be  no  damage  done  by  specifying  the  fact 
that  such  a  product  was  “made  from  corn  sugar.”  In  the  ab¬ 
sence  of  such  a  statement  it  would  naturally  be  assumed  that  it 
was  not  made  from  corn  sugar,  but  from  cane  or  b^t. 

The  food  industry  has  attained  its  present  magnitude  and 
earned  its  present  consumer  confidence  through  being  built 
squarely  on  the  basic  quality  and  purity  requirements  of  the 
National  Pure  Food  Law.  The  writer  sincerely  trusts  that  the 
exigencies  of  certain  single  crops  wll  not  provoke  a  policy  of 
expediency  to  the  detriment  of  a  law  which  has  proven  the  key¬ 
stone  of  one  of  America’s  major  industries  for  more  than  a 
quarter  of  a  century.  Very  truly  yours, 

GLASER-CRANDALL  CO., 

By  R.  J.  GLASER,  V.  P. 


BUFFALO  BOX  COMPANY  NOW  A  PART  OF  THE 
HINDE  &  DAUCH  GROUP 


PRESIDENT  SIDNEY  FROHMAN  of  The  Hinde 
&  Dauch  Paper  Company,  of  Sandusky,  Ohio,  an¬ 
nounced  on  December  first  that  The  Buffalo  Box 
Company  of  Buffalo,  N.  Y.,  had  become  a  member  of 
the  Hinde  &  Dauch  family  of  fibre  box-making  plants. 

This  addition  to  H.  &  D.  facilities  increases  the  num¬ 
ber  of  factories  and  paper  mills  of  The  Hinde  &  Dauch 
Paper  Company  to  25,  and  also  increases  the  com¬ 
pany’s  annual  capacity  by  some  12,000  tons  of  finished 
products. 

It  affords  superior  facilities  in  the  thriving  manu¬ 
facturing  areas  of  Western  New  York  and  North¬ 
western  Pennsylvania  and  enables  the  H.  &  D.  Co.  to 
effect  a  considerable  economy  by  consolidating  its  Buf¬ 
falo  sales  offices  with  those  of  The  Buffalo  Box  Factory. 

Other  Eastern  Hinde  &  Dauch  plants  are  the  fac¬ 
tories  located  at  Boston,  Brooklyn,  Philadelphia,  Balti¬ 
more  and  Richmond,  Va. ;  a  paper  mill  at  Watertown, 
N.  Y.,  and  two  at  Gloucester,  N.  J.  Its  Western  facili¬ 
ties  include  the  two  paper  mills  and  a  box  factory  in 
Sandusky,  with  other  factories  and  mills  at  Cleveland 
and  Delphos,  Ohio,  Muncie  and  Brookville,  Ind. ;  St. 
Louis,  Mo. ;  Fort  Madison,  la.,  and  Kansas  City,  Kan. 

The  Muncie  plant  includes  separate  mill  and  factory 
units ;  Fort  Madison  has  two  paper  mills  and  the  Kan¬ 
sas  City  assembly  consists  of  three  factory  units  de¬ 
voted  respectively  to  the  production  of  corrugated, 
solid  fibre  and  wood  shipping  boxes. 

H.  &  D.  Canadian  plants  consist  of  a  paper  mill  at 
Trenton,  Ontario,  and  box  factories  at  Toronto,  On¬ 
tario,  and  Montreal,  Quebec. 

- * - 

NEAL  AND  MILLAR  SELLS  VISITING 
THE  COAST 

EAL  S.  SELLS,  Sales  Manager,  and  Millar  W. 
Sells,  Prodluction  Manager  of  the  Sprague-Sells 
division  of  the  Food  Machinery  Corporation,  are 
heading  West  on  a  visit  to  the  Pacific  Coast.  They  will 
arrive  in  Los  Angeles  on  December  29th,  their  first 
stop  in  a  series  of  visits  to  various  offices  of  the  Food 
Machinery  Corporation  at  Los  Angeles,  San  Francisco, 
San  Joe  and  Portland. 

At  San  Jose,  headquarters  of  the  Food  Machinery 
Corporation,  they  will  be  present  at  meetings  of  execu¬ 
tives  and  directors  arranged  for  the  purpose  of  chart¬ 
ing  the  course  of  the  corporation  during  1931  and  to 
pool  ideas  on  research,  increased  co-operation  between 
divisions  and  general  business  promotion. 

The  brothers  will  be  away  about  a  fortnight,  and  ex¬ 
pect  to  come  home  with  a  lot  of  interesting  ideas  that 
will  be  used  in  giving  still  greater  service  to  Sprague- 
Sells  customers.  , 


CONVENTION  DATES 


Jannuary  8-9,  1931 — Ozark  Canners,  Colonial  Hall, 
Springfield,  Mo. 

January  19  to  23,  1931 — National  Canners;  National 
Food  Brokers;  Canning  Machinery  and  Supplies; 
Machinery  Exhibit.  Hotel  Stevens,  Chicago. 
February  2-3,  1931 — Tennessee  Canners,  Hotel  Noel, 
Nashville,  Tenn, 
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HIGH  SPEED  AUTOMATIC 
CAN  MAKING  MACHINERY 

“Bliss”  No.  322-K  Body  Maker 

300  Bodies  a  Minute 

“Bliss”  No.  322-K  Sanitary  Can  Body 
Maker.  A  high-grade  machine  tool  that 
runs  without  vibration. 

Standardized  parts.  Driving  mechan¬ 
ism  runs  in  enclosed  oil  bath.  Produces 
perfect  can  bodies  at  the  rate  of  300  a 
minute. 

If  you  do  not  have  details,  write  for  in¬ 
formation.  This  is  the  last  word  in  Body 
Makers. 

Builders  of  the  300  a  minute  line 

E.  W.  BLISS  CO. 

I  Detroit,  Cleveland,  Chicago,  Cincinnati, 
Aales  Ujfices  ^  Philadelphia,  New  Haven,  Rochester 


BEO.W.  ZASTROW 


All  Products  cooked  SUCCESSFULLY,  ONLY 
in  RETORTS— ATo  Breakdowns! 

IMPROVED  STEEL  PROCESS  RETORT. 
Constructed  to  use  either  dry  steam  or  open  bath 
process. 


STROW 


HO 


Let  the  Hydro  Geared  Grader 
take  all  your  troubles  off  your 
hands. 

The  Hydro  Geared  Grader  is 
fool  proof.  Just  start  it  in  the 
morning  and  know  that  it  will 
grade  your  peas  accurately, 
with  no  further  attention  all 
day. 

We  will  be  glad  to  tell  you  of 
many  satisfied  users,  and  you 
can  ask  THEM. 

W rite  for  circular 

The  Sinclair-Scott  Co. 

Wells  and  Fatapsco  Sts. 
Baltimore,  Md. 
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Meeting  Tri-State  Packers  Association 

Benjamin  Franklin  Hotel,  Philadelphia,  Pa.,  Dec.  10th.,  11th.  and  12th.,  1930. 

(Continued  from  last  week) 


Dr.  J.  B.  S.  Norton,  Maryland  Agricultural  College,  spoke  on 
the  matter  of  Mold  and  Yeast  content  as  used  in  the  determina¬ 
tion  for  Standards  on  canned  tomatoes.  Dr.  Norton  is  one  of  the 
oldest  students  of  tomatoes  and  tomato  growing,  but  he  said  this 
was  the  first  time  he  had  ever  examined  cooked  fungi,  but  that 
in  his  studies  he  had  examined  every  species  of  rotting  toma¬ 
toes.  His  talk  was  extemporaneous,  for  his  subject  is  as  familiar 
to  him  as  the  A  B  C’s  are  to  the  ordinary  man,  and  he  held  his 
audience  interested  and  answered  many  questions  when  he  was 
through. 

Dr.  W.  E.  Vaughn,  of  the  American  Can  Company,  was  the 
next  speaker,  and  because  of  his  complete  familiarity  with  canned 
foods  and  the  scientific  questions  connected  with  them,  his  ad¬ 
dress  was  followed  with  more  than  ordinary  interest. 

FACTORS  AFFECTING  THE  QUALITY  OF  CANNED 
TOMATOES 
By  W.  E.  VAUGHN 

Research  Department,  American  Can  Company. 

WE  are  grateful  to  Mr.  Shook  for  the  opportunity  of  exam¬ 
ining  samples  of  canned  tomatoes  from  this  district  and 
for  his  invitation  to  address  you  briefly  upon  the  results 
of  the  examination.  I  should  first  like  to  summarize  the  results 
of  the  examination,  then  discuss  some  of  the  factors  affecting 
the  quality  of  canned  tomatoes  with  such  illustrations  as  can  be 
drawn  from  the  inspection  of  the  samples  sent  us  by  Mr.  Shook. 
Bacterial  Examination  Canned  Tomatoes 
To  summarize,  twenty-seven  samples  were  examined,  of  which 
nineteen  were  in  No.  2  cans,  one  in  No.  can,  six  in  No.  3 
cans  and  one  in  No.  10  can.  With  reference  to  the  mold  counts, 
your  suggested  specifications  state  that  the  drained  juice  will 
not  show  molds  in  more  than  12hii  per  cent  of  the  microscopic 
fields.  We  found  a  minimum  of  zero  per  cent  mold,  a  maximum 
of  12  per  cent  mold  and  an  average  of  5.8  per  cent  mold  in  the 
twenty-seven  samples  examined. 

As  regards  yeasts  and  spores,  your  suggested  specifications 
call  for  not  more  than  30  per  1/60  cubic  millimeter.  We  found 


a  minimum  of  4,  a  maximum  of  18  and  an  average  of  10. 

Our  findings  on  examination  for  bacteria  showed  a  minimum 
of  2.4  million,  a  maximum  of  28.8  million  and  an  average  of  11.1 
million  per  cubic  centimeter.  Your  specifications  suggest  30  mil¬ 
lion  bacteria  per  cubic  centimeter  as  the  maximum. 

The  average  of  all  samples  is  well  within  the  limits  and  even 
the  maximum  counts  obtained  do  not  exceed  your  tentative 
specifications. 

Quality  in  Canned  Tomatoes 

When  these  samples  were  sent  to  us,  we  were  supplied  with 
general  information  concerning  the  condition  of  the  raw  product, 
and  the  factory  procedure  such  as  washing,  exhausting,  process¬ 
ing,  cooling  and  storing.  While  it  is  not  possible  to  discuss  the 
effect  of  each  of  these  factors  on  the  quality  of  canned  tomatoes 
and  in  each  case  give  illustrations  from  the  examinations  of  the 
samples,  in  some  instances  it  can  be  done. 

Raw  Stock 

The  condition  of  the  tomatoes  when  received  at  the  canning 
factory  greatly  affects  the  type  of  article  produced.  The  merits 
of  buying  tomatoes  on  a  graded  basis  need  not  be  discussed  in 
detail.  It  is  just  as  logical  for  the  grower  delivering  first-class 
fresh  tomatoes  to  expect  a  higher  price  than  his  competitor  de¬ 
livering  poor-grade  tomatoes  as  it  is  for  you  packing  extra¬ 
standard  or  fancy  tomatoes  to  expect  a  higher  price  than  your 
competitor  who  packs  standard  tomatoes.  Buying  on  a  graded 
basis  should  mean  that  the  culls  which  were  formerly  delivered 
to  your  factory  are  now  left  in  the  field.  The  effect  of  the  qual¬ 
ity  of  the  raw  product  on  the  quality  of  the  finished  canned  ar¬ 
ticle  is  obvious. 

The  quality  of  the  raw  stock  was  evident  in  the  samples  we 
examined.  Five  of  the  samples  in  which  the  condition  of  the  raw 
stock  was  reported  as  good  and  seventeen  samples  in  which  the 
law  stock  was  described  as  fair  were  examined.  The  bacteria 
count  of  the  samples  of  good  raw  stock  averaged  9.1  million  per 
cubic  centimeter,  that  of  fair  raw  stock  12  million.  This  is  con¬ 
crete  evidence  that  high-grade  stock  is  an  asset  in  producing 
quality  canned  tomatoes. 
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ABOUT  CONVEYOR  BOOTS 


Hansen  Boots  have 
40%  more  capacity 
without  waste  than 
any  other  conveyor 
boot. 


buckets  SO  close  there  is  no  waste.  The 
correctly  designed  measuring  device  whol¬ 
ly  eliminates  crushing. 

Hansen  Sanitary  Conveyor  Boots  never  get 
out  of  time.  The  boot  drum  is  evenly  dri¬ 
ven  from  both  sides  as  the  chain  passes  un¬ 
der  it.  Long  chain  guides  hold  the  chain 
firmly  in  place.  Chain  Stretching  does  not 
affect  the  operation  oj  Hansen  Boots. 


Hansen  Sanitary  Conveyor  Boots  are  manu¬ 
factured  in  ten  and  sixteen  inch  widths 
each  having  conveying  and  elevating  capa¬ 
city  unequalled  by  any  similar  equipment. 

Hansen  Sanitary  Conveyor  Boots  are  adapt¬ 
able  for  handling  Peas,  Beans,  Seed, 
Cherries,  Peanuts  and  similar  products. 

Hansen  Sanitary  Conveyor  Boots  measure 
and  discharge  the  product  directly  into 


Hansen  Sanitary  Conveyor  Boots  have  few 
parts  and  can  be  completely  disassembled 
for  cleaning  without  tools.  There  is  no 
cylinder  to  expand,  cut  or  run  tight.  The 
product  is  introduced  into  Hansen  Boots 
from  either  or  both  sides. 


Hansen  Sanitary  Conveyor  Boots  are  com¬ 
pletely  bronze  bushed  and  equipped  with 
pressure  grease  fittings.  Many  of  the  first 
Hansen  Boots  built  are  still  in  service. 
Hansen  Sanitary  ALL  STEEL  Conveyor 
Buckets  are  unbreakable  and  have  replace¬ 
able  end  bushings. 


HANSEN  Canning  Machinery  Corporation 


^chTSc^ 


CEDARBURG 


WISCONSIN 


Manufacturers  of 


Hansen  Corn  Cooker  Filler 
Hansen  Pea  and  Bean  Filler 
Hansen  Fruit  and  Vegetable  Filler 
Hansen  Sanitary  Kraut  Filler 


Hansen  Sanitary  Conveyor  Boot 
Hansen  Quality  Pea  Grader 
Hansen  Four  Roll  Beet  Topper 
Hansen  Sanitary  Gallon  Filler 


Hansen  Whole  Grain  Corn  Cutter 
Hansen  Automatic  Tomato  Filler 
Hansen  Chili  Con  Came  Filler 
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Washing 

The  washing  of  tomatoes  is  not  always  efficiently  accomplished. 
Passing  the  tomatoes  through  a  bath  washer  to  loosen  adhering 
dirt,  followed  by  a  spray  type  of  washer,  is  effective,  providing 
adequate  water  supply  and  water  pressure  are  available  at  the 
factory.  A  normal  quantity  of  water  at  sufficient  pressure  may 
be  more  effective  than  a  large  amount  of  water  at  low  pressure 
in  the  spray  type  washer.  The  pressure  spray  removes  foreign 
matter  from  the  tomato  and  cuts  away  the  moldy  or  rotten  por¬ 
tions  of  the  tomato,  thus  keeping  the  mold  and  bacteria  count 
within  the  specified  limits. 

To  illustrate  the  effect  of  washing  on  the  bacteria  counts,  I 
have  only  to  state  the  results  obtained  in  our  examination.  Eight 
samples  of  fair  raw  stock  were  reported  as  washed  before  scald¬ 
ing  and  nine  as  not  washed  before  scalding.  The  washed  sam¬ 
ples  showed  8.4  million  bacteria  per  cubic  centimeter,  the  un¬ 
washed  15  million,  almost  double  the  count  of  the  washed  toma¬ 
toes. 

Sorting 

The  sorting  of  tomatoes  is  a  specialized  operation  of  the  can¬ 
ning  factory  procedure  and  it  is  seldom  that  the  sorting  and 
peeling  can  be  adequately  accomplished  as  one  operation.  With 
careful  training  the  persons  skilled  in  the  sorting  of  tomatoes 
soon  learn  exactly  what  the  packer  desires  for  the  various  prod¬ 
ucts  manufactured  at  the  factory. 

Peeling 

The  manner  in  which  tomatoes  are  sorted  and  peeled  may 
greatly  reduce  the  responsibilities  of  the  canning  factory  super¬ 
intendent.  In  a  tomato  canning  factory  in  the  Middle  West  with 
which  I  am  acquainted,  the  sorted  tomatoes  pass  over  a  belt  in 
front  of  the  peelers.  Those  peelers  at  the  head  of  the  belt  nat¬ 
urally  select  the  large  and  most  perfectly  formed  tomatoes,  be¬ 
cause  they  arc  easier  peeled.  If  both  good  peelers  and  poor 
peelers  are  present  in  the  factory,  the  good  peelers  are  placed 
at  the  head  of  the  belt  with  the  poor  peelers  at  the  foot.  If  all 
are  good  peelers,  they  are  rotated  daily.  The  result  of  this  sys¬ 
tem  is  an  extra-standard  or  fancy  pack  at  the  head  of  the  belt 
and  a  standard  pack  at  the  foot. 

Shallow  trays  or  pans  are  used  at  this  factory  for  receiving 
the  peeled  tomatoes.  As  a  result  there  is  no  bruising  of  the  to¬ 
matoes  and  loss  of  juice  such  as  is  associated  with  the  use  of 
buckets  for  peeled  tomatoes.  There  is,  in  addition,  the  physcho- 
logical  effect  of  the  pride  which  the  peeler  takes  in  his  individual 
work.  If  a  peeler  places  a  tomato  of  poor  color  on  the  tray,  it 
stands  out  as  clearly  as  the  proverbial  “sore  thumb,”  with  the 
result  that  it  is  soon  removed.  Inspection  is  made  easy  by  this 
system,  as  all  tomatoes  are  clearly  exposed  to  view.  This 
method  may  involve  slightly  more  labor  than  that  in  which  buck¬ 
ets  are  used,  but  the  quality  obtained  offsets  the  slightly  in¬ 
creased  labor  costs. 

Filling 

In  this  particular  factory  from  three  to  five  whole  tomatoes 
are  packed  into  a  No.  214  can.  The  spaces  in  the  can  between  the 
whole  tomatoes  are  filled  with  tomatoes  which  are  not  as  perfect 
as  the  original  tomatoes  packed  in  the  cans.  This  effects  sup¬ 
port  for  the  whole  tomatoes  and  it  is  not  necessary  to  overfill 
the  cans.  In  another  factory  which  we  visited  during  the  past 
season,  whole  tomatoes  were  being  forced  into  the  cans  to  such 
an  extent  that  the  can  frequently  went  to  the  closing  machine 
with  the  tomatoes  an  inch  above  the  flange  of  the  can.  The  top¬ 
per  was  used  to  force  the  tomatoes  into  the  can  and  to  permit 
the  cans  to  pass  to  the  closing  machine.  Examination  of  samples 
of  the  pack  in  the  warehouse  showed  few  of  the  cans  to  contain 
whole  tomatoes  in  a  true  sense  of  the  word.  In  almost  every  can 
the  tomatoes  were  crushed  to  such  an  extent  that  they  could  not 
rightly  be  described  as  whole  tomatoes. 

Exhaust 

The  question  of  the  heat  treatment  of  canned  tomatoes  from 
a  sterilizing  standpoint  has  been  well  discussed  in  circular  No. 
15-L,  entitled  “Processing  and  Cooling  of  Tomatoes,”  issued  by 
the  N.  C.  A.  Laboratories  in  July,  1926.  The  purpose  of  the  ex¬ 
haust  of  canned  tomatoes  is  two-fold,  namely,  to  secure  a  satis¬ 
factory  vacuum  in  the  cans  when  they  are  cooled,  and  to  secure 
a  high  closing  temperature.  The  vacuum  in  the  cans  on  cooling 
retains  the  ends  of  the  can  in  a  concave  position  and  thus  pre¬ 
vents  flippers  under  normal  conditions  of  storage  and  distribu¬ 
tion. 

The  high  initial  temperature  secured  through  an  adequate  ex¬ 
haust  has  a  decided  effect  upon  the  process  used.  A  boiling 
water  process  which  has  been  found  to  be  safe  with  a  thorough 
exhaust  may  be  insufficient  and  spoilage  result  if  the  closing  tem¬ 
perature  is  decreased  due  to  insufficient  exhausting. 


Process 

The  length  of  the  process  in  boiling  water  for  tomatoes  is 
closely  associated  both  with  the  exhaust  and  with  the  cooling. 
You  will  note  from  the  N.  C.  A.  recommended  processes  for  to¬ 
matoes  that  the  time  of  process  in  boiling  water  when  the  toma¬ 
toes  are  water  cooled  is  proportionately  longer  than  when  they 
are  air  cooled.  This  is  obvious  in  that  the  tomatoes  retain  their 
heat  for  a  much  longer  time  when  air  cooled  than  when  water 
cooled.  It  is  not  necessarily  a  guarantee  of  the  safety  of  air¬ 
cooled  canned  tomatoes  over  those  which  are  water  cooled.  Con¬ 
trary  to  popular  qpinion  over-cooking  of  the  tomatoes  during 
the  process  seldom  occurs.  Neither  is  the  color  greatly  affected 
by  the  ordinary  processes  in  boiling  water. 

We  found  considerable  variation  in  the  processes  or  cooks 
used  for  the  samples  of  Tri-State  tomatoes  which  we  examined. 
For  No.  2  cans  in  an  agitating  cooker,  7  to  IVt.  minutes  in  boil¬ 
ing  water,  followed  by  an  air  cool,  were  used  on  some  of  the 
samples.  No.  2  samples  given  still  cook  were  processed  35  to  45 
minutes  in  boiling  water  with  a  water  cool  and  25  to  30  minutes 
with  an  air  cool.  Processes  for  No.  3  cans  varied  from  5%  min¬ 
utes  in  an  agitating  cooker,  followed  by  air  cooling  to  50  minutes 
in  a  retort,  followed  by  water  cooling. 

Cool 

The  effect  of  cooling  is  quite  generally  underestimated.  Water 
cooling  subsequent  to  a  thorough  process  is  to  be  recommended 
in  that  it  secures  a  much  more  uniform  product  than  where  air 
cooling  is  employed.  Thorough  water  cooling  insures  a  good 
color,  where  as  air  cooling  may  result  in  stack  burning  if  the 
cans  are  not  properly  stacked  in  the  warehouse  to  allow  air  cir¬ 
culation. 

Storage 

Proper  warehousing  of  the  product  is,  of  course,  essential. 
This  is  particularly  true  where  air  cooling  is  employed,  as  stack 
burning  will  be  found  if  the  cans  are  stored  immediately  in  fibre 
cases  or  in  blocks  in  the  warehouses  and  air  circulation  not  pro¬ 
vided.  High  temperatures  in  the  warehouse  accelerate  the  action 
of  the  acids  in  the  tomato  upon  the  container  and  hydrogen 
springers  may  develop.  A  substantially  constructed  building  in 
which  the  temperatures  are  not  subject  to  violent  fluctuation  is 
an  important  asset. 

There  are,  doubtless,  many  persons  connected  with  the  can¬ 
ning  industry  who  feel  that  the  evidence  of  quality  in  canned 
tomatoes  is  the  fact  the  product  has  been  so  widely  accepted. 
Nevertheless,  few  will  question  the  fact  that  the  general  quality 
of  canned  tomatoes  can  be  improved.  Close  attention  to  the 
various  details  connected  with  the  canning  of  tomatoes  from  the 
time  the  tomatoes  leave  the  field  until  the  cans  are  stored  in  the 
warehouse  is  one  of  the  surest  means  for  insuring  such  improve¬ 
ment  in  quality. 

Dr.  P.  B.  Dunbar,  Assistant  Chief  Food  and  Drug  Administra¬ 
tion,  explained  how  Standards  would  be  formulated  under  the 
McNary-Mapes  Amendment.  Mr.  Dunbar  congratulated  the  As¬ 
sociation  on  its  assembling  of  expert  testimony  bearing  on  this 
important  matter.  He  said  that,  of  course,  ultimately  the  courts 
will  have  to  pass  on  just  what  the  Mapes  Amendment  means, 
but  that  it  is  evident  that  his  department  was  charged  with  the 
job  of  enforcing  regulations.  He  complimented  the  industry  on 
being  the  first  American  industry  to  attempt  to  regulate  itself. 
He  pointed  out  that  at  the  time  of  passage  of  the  Pure  Food  Law 
in  1906,  there  was  no  authority  delegated  that  established  Stand¬ 
ards,  but  in  order  to  enforce  the  law,  the  Department  had  to  form- 
tilate  some  working  basis,  and  this  in  a  measure  was  the  formula¬ 
tion  of  Standards.  These  were  put  out  in  the  well-known  F.I.D.’s 
and  were  put  out  as  rulings,  although  in  fact  they  were  Stand¬ 
ards.  To  date  there  is  but  one  product  which  has  the  backing  of 
Congressional  authority  as  a  Standard  and  that  is  Butter.  Since 
the  enactment  of  the  Mapes  Amendment  the  National  Preservers 
Association  have  asked  to  have  their  products  included  under  it, 
and  doubtless  all  other  food  products,  and  other  items  coming 
under  the  Pure  Food  Law,  will  get  in  line  with  their  requests  to 
be  treated  similarly. 

Mr.  Dunbar  said  that  there  would  be  no  inspection  of  ware¬ 
house  stocks  before  shipments  and  that  the  obligation  to  label 
the  goods  properly  where  they  belong,  in  the  sub-standard  class, 
rested  with  the  packers,  just  as  does  the  whole  question  of  label¬ 
ing  under  the  Pure  Pood  Law. 

Mr.  Dunbar  intimated  that  his  colleague,  Mr.  Bonnie,  who 
took  the  place  on  the  program  of  Mr.  W.  B.  White,  Chief,  Food 
Control,  and  who  was  to  speak  on  “Present  Status  of  Standards 
for  Corn  and  Peas,”  would  explain  other  features  of  the  law. 

Mr.  Bonnie  explained  that  the  tentative  Standards  for  Peas, 
Peai's  and  Peaches,  as  also  the  tentative  Tomato  Standards,  sent 
out  some  months  ago,  were  not  intended  as  final  sandards,  but 
were  put  out  so  as  to  draw  comments  and  as  a  working  basis. 
When  all  matters  in  connection  with  them  have  been  satisfac- 
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Landreth’s  Certified  Tomato  Seeds 

We  with  to  call  your  attention  to  our  new  crop  of— 

CERTIFIED  TOMATO  SEED  grown  by  us  under  the  supervision,  and 
officially  inspected  by  the  Pennsylvania  Department  of  Agriculture.  We  ate  priv¬ 
ileged  in  being  the  first  seed  growers  to  offer  seeds  of  Tomato,  each  package  of  which 
will  be  accompanied  by  a  certificate  from  the  Pennsylvania  Department  of  Agricul¬ 
ture  as  respects  excellency  of  stock,  purity  of  ty[>e  and  freedom  from  disease.  Out 
supply  of  course  is  not  unlimited  but  we  can  offer  until  sold  certified  seed  of--- 

Marglobe 

undoubtedly  the  best  of  all  recent  introductions,  similar  to  the  Globe  but  larger; 
more  productive,  smooth  and  red.  The  perfect  tomato  for  canning. 

Bonny  Best 

Early,  smooth,  red  and  productive;  a  continuous  bearer  and  excellent  for  canning 

Greater  Baltimore 

A  heavy  fruit  bearing  variety;  earlier  and  more  productive  than  the  Stone.  Fruits 
large,  solid,  round,  red  and  free  from  blemish.  An  ideal  canning  variety. 

We  are  also  the  introducers  of  Landreth’s  Red  Rock,  The  Bloomsdale,  The 
Delaware  Beauty  The  Landrcth,  and  several  other  varieties.  These  varieties  are 
unsurpassed. 

rBusiNEss  D.  Landreth  Seed  Company  reNNSYLVAWA 
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An  Automatic  Feed 

can  now  be  furnished  with  the  MONITOR 
String  Bean  Cutter  if  so  ordered. 

The  operator  walks  up  and  dumps  his  carry 
box  into  the  new  hopper  and  the  machine  does  the 
rest.  Saves  an  attendant  at  the  machine.  Or 
you  can  feed  by  elevator  into  the  new  hopper  in 
which  case  you  save  the  attendant  and  the  labor 
of  dumping  the  boxes. 

This  feature,  added  to  the  great  capacity  of 
the  MONITOR  Cutter,  puts  it  beyond  the  reach 
of  competition. 

The  machine  will  be  shown  at  our  Exhibit  at 
the  National  Convention  in  Chicago.  Call  around 
and  see  it. 


Canadian  Plant 
HUNTLEY  MFC.  CO.,  Ltd. 
Tillsonburg,  Ont. 


HUNTLEY  MFG.  CO. 

P.  O.  Drawer  25  BROCTON,  N.  Y. 

(Formerly  at  SILVER  CREEK,  N.  Y.) 


SPECIAL  AGENTS 
A.  K.  Robins  a  Co.,  Inc.,  Balto.,  Md. 
King  Sales  &  Engineering  Co. 

75  Fremont  St. 

San  Francisco,  Cal. 

Brown  Boggs  Ltd.,  Hamilton,  Ont. 
Cannon  Supply  Company 

Salt  Lake  City,  Utah 
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torily  discussed,  a  Standard  will  be  developed  and  this  will  be 
official.  He  intimated  that  the  mold  count  would  probably  be 
dropped  as  a  determining  factor,  because  it  is  feared  the  public 
might  misunderstand  this.  A  moldy  product,  in  the  minds  of  the 
public,  is  an  unfit  product  for  consumption,  and  it  would  take  too 
much  educational  effort  to  make  the  public  understand  that 
molds  and  yeasts  are  naturally  present  in  all  foods. 

Mr.  Bonnie  said  that  the  pea  canners  would  probably  not  be 
able  to  use  the  mechanical  means  suggested  for  testing  the  ten¬ 
derness  or  hardiness  of  peas.  He  recognized,  he  said,  that  the 
score  card  system  of  grading  was  entirely  sufficient  for  all  pur¬ 
poses,  but  that  it  would  not  serve  in  court.  And  it  is  because  of 
this  unfortunate  situation  that  they  are  seeking  other  means 
which  would  hold  good  in  court.  He  explained  that  they  eliminate 
the  skin  of  the  pea  because  often  a  tough  skin  may  cover  a  ten¬ 
der  center  and  give  the  impression,  therefore,  that  the  pea  is 
tougher  than  it  actually  is. 

Both  of  these  Government  officials  characterized  the  grade  of 
canned  foods  aimed  at  in  the  Mapes  Law  as  coming  within  the 
twilight  zone  between  good  goods  and  bad  goods,  and  both  em¬ 
phasized  the  difficulty  often  in  making  a  fair  separation.  This 
aroused  the  ire  of  Secretary  Shook,  and  he  begged  them  to  get 
away  from  these  technical  considerations. 

Secretary  Shook  said  there  is  no  question  of  a  twilight  zone 
in  the  goods  that  the  canners  are  aiming  at.  What  they  want  is 
protection  from  the  palpable  evasions  of  the  law.  When  goods 
come  so  close  to  the  line  of  Standards  that  experts  disagree, 
they  may  as  well  be  classed  with  Standards,  and  they  do  not 
come  within  the  considerations  as  canners  regard  this  Mapes 
law.  In  other  words,  if  they  are  so  close  to  being  all  right,  they 
may  be  passed  without  question.  It  is  the  goods  that  fall  de¬ 
signedly  and  evidently  far  below  the  standard  that  it  is  hoped 
the  Mapes  law  will  permanently  and  prominently  brand. 

All  through  this  discussion  various  canners  continued  to  urge 
the  score  card  system  originated  by  the  Tri- State  Packers  and 
used  for  the  last  few  years  by  the  Wisconsin  Pea  Packers  with 
much  success,  to  be  employed  in  grading  goods  under  the  Mapes 
law. 

Finally  Ex-President  Fooks  urged  this  same  use  and  he  took 
occasion  to  brand  as  impossible  the  suggestion  to  say  on  the 
label  why  the  goods  fall  below  standard.  This  is  impractical, 
even  if  it  were  possible,  and  he  promised  the  Government  author¬ 
ities  that  if  experience  proved  that  the  score  card  system  could 
not  successfully  be  employed  as  it  now  stands  and  needs  be 
changed,  every  member  of  the  Tri-States  would  willingly  accept 
the  change. 

The  session  had  been  a  long  one,  the  debate  thorough,  although 
good-natured,  and  the  Government  men  and  all  experts  showed 
every  willingness  to  consider  all  propositions  made  by  the  can¬ 
ners.  They  are  seeking  to  serve  the  canners  and  the  public  at 
the  same  time  in  the  best  possible  way. 

With  this  the  Afternoon  Session  adjourned. 

THE  BANQUET 

The  Allied  Industries,  more  generally  known  as  the  Get- 
Together  Committee,  headed  by  Robert  (Bob)  Sindall  and 
ably  assisted  by  Harry  W.  Krebs,  of  the  American  Can  Co., 
and  James  A.  Cole,  of  the  Continental  Can  Co.,  tendered  a  ban¬ 
quet  to  the  entire  Convention.  Entertainment  was  furnished  by 
the  Boys’  Harmonica  Band,  of  Philadelphia,  who  rendered  sev¬ 
eral  well-known  operatic  arias  in  a  way  that  always  catches 
attention  and  high  approval.  The  menu  was  in  no  way  a  credit 
to  the  Benjamin  Franklin,  and  through  no  blame  of  the  Com¬ 
mittee,  and  the  guests  missed  the  diversity  in  the  high-class  en¬ 
tertainment  which  was  always  given  them  up  to  a  couple  of 
years  ago.  The  boys  with  their  mouth  organs  are  always  a  joy 
and  would  have  been  a  welcome  number  of  any  program. 

Mayor  Harry  A.  Mackey  surprised  the  banqueters  by  coming 
early  and  making  a  characteristic  welcoming  address,  and  one 
filled  with  friendly  feeling,  but  he  had  to  leave  immediately  be¬ 
cause,  as  he  said,  he  had  a  half-dozen  other  such  engagements 
to  keep,  but  he  wanted  to  come  before  the  canners  once  more. 
The  diners  ceased  working  upon  the  menu  and  listened  to  the 
Mayor  and  greeted  him  handsomely  as  he  departed. 

President  Hall,  acting  as  toastmaster,  introduced  Mr.  Arthur 
Clark,  of  the  Associated  Seed  Growers,  Inc.,  and  Vice-President 
of  the  Canning  Machinery  and  Supplies  Association,  and  Mr. 
Clark  made  a  truly  remarkable  speech,  outlining  the  present  de¬ 
pressed  condition  and  comparing  it  with  past  experiences  of  the 
kind. 

Mr.  Clark  reminded  his  audience  that  in  1893  great  National 
Banks  crashed  in  large  numbers,  many  of  them  on  the  same  day, 
until  it  looked-  as  if  American  business  had  gone  completely  to 
pi-ces.  Again  in  1900  the  panic  set  in  to  be  repeatd  in  1907  and 
again  in  1913.  But  always  the  country  rallied  and  came  back 
stronger  than  ever,  just  as  it  did  in  1920  and  1921,  and  as  it  is 


in  better  physical  condition  today  than  it  ever  was  before,  there 
can  be  no  question  but  what  it  will  come  back  better  than  ever 
after  this  shake-up.  Mr.  Clark  gave  it  as  his  opinion  that  the 
canners  should  be  careful  in  holding  their  production  in  line  with 
consumption;  of  keeping  their  products  at  as  high  a  quality  as 
possible,  and  taking  no  chance  with  a  surplus  of  poor  goods. 
Carry  on  and  be  careful  and  conservative  and  patient  until  the 
present  spasm  declines. 

Mr.  Harvey  R.  Burr,  Executive  Secretary  of  the  Wisconsin 
Canners  Association,  presented  greetings  from  his  Association 
and  said  that  he  believed  the  Mapes  Amendment  to  be  one  of 
the  most  progressive  pieces  of  legislation  ever  made.  Every 
canner  must  think  seriously  about  production  both  as  to  the 
quantity  and  particularly  as  to  quality.  This  is  not  the  year  to 
go  blindly  into  heavy  production  on  the  mere  hope  of  finding  a 
buyer. 

Mr.  Walter  G,  Campbell,  Chief,  Food  Administration,  was  un¬ 
able  to  be  present,  and  Dr.  P.  B.  Dunbar  was  asked  to  pinch-hit 
for  him 

Dr.  Dunbar  took  this  as  more  of  a  joke  than  most  any  one  of 
his  listeners  realized.  He  made  his  reply  by  the  teling  of  several 
good  and  enjoyable  jokes. 

Dr.  T.  B.  Symons,  of  the  University  of  Maryland,  was  next 
on  the  program  to  present  the  awards  for  the  Ten-Ton  Tomato 
Club.  The  Doctor  had  prepared  charts  shoving  the  development 
of  the  Maryland  canned  foods  industry  in  all  the  major  lines  of 
canned  foods,  and  particularly  showing  the  extent  of  the  pay¬ 
ments  made  grrowers  for  canners’  crops.  He  had  expected  to 
elaborate  on  these  charts  in  the  afternoon  session,  but  had  not 
had  the  opportunity.  He  took  occasion  to  explain  them  now  and 
to  emphasize  the  real  Farm  Relief  which  the  canners  annually 
render,  although  that  was  not  his  designed  purpose. 

The  Doctor  then  explained  the  Ten-Ton  Club,  saying  that  there 
entered  this  year  254  growers  with  a  total  of  1,334  acres,  but 
that  the  severe  drought  played  havoc  with  all  prospects.  He 
said  that  in  putting  in  some  drain  pipes  around  the  University 
at  College  Park,  Md.,  and  covering  thousands  of  feet  of  adjacent 
territory,  they  found  the  earth  dry  as  powder  15  feet  below  the 
surface.  Under  such  conditions  it  ran  readily  be  seen  what  a 
handicap  growers  labored  under  this  past  season. 

Yet  Mr.  H.  M.  Morris,  of  Cecil  county,  Md.,  on  2.30  acres  of 
tomatoes  had  a  yield  of  an  average  of  11.85  tons  per  acre  Mr. 
Morris  was  congratulated,  called  up  to  the  table  and  presented 
a  handsome  gold  watch. 

Mr.  F.  C.  Jones,  of  Harford  county,  on  4.55  acres,  produced  an 
average  of  11.52  tons,  and  likewise  received  a  handsome  watch. 
Mr,  Jones  it  a  well-known  man  in  his  community  and  he  amused 
the  diners,  in  thanking  them  for  the  present,  by  telling  some  good 
stories  and  getting  off  some  rattling  good  poetry. 

Mr.  Carl  Singer,  Dorchester  county,  took  third  prize  and  an¬ 
other  watch  for  growing  10.10  tons  aveage  on  10.33  acres  of 
tomatoes.  Then  Dr.  Symons  took  occasion  to  say  how  he  was 
able  to  tease  such  a  yield  out  of  such  a  dry  soil  is  more  than  he 
could  understand. 

The  following  firms  contributed  to  this  banquet  and  enter¬ 
tainment: 

Can  Manfacturers 

American  Can  Company,  Baltimore,  Md. 

Continental  Can  Company,  Baltimore,  Md. 

Metal  Package  Corporation,  Baltimore,  Md. 

Phillips  Can  Company,  Cambridge,  Md. 

Canned  Foods  Brokers 
C.  W.  Baker  &  Sons,  Aberdeen,  Md. 

C.  A.  Rarey  &  Company,  Philadelphia. 

Comly  &  Flanigan,  Philadelphia. 

Dudley  Weisl  &  Gunnell,  Inc.,  New  York  City, 

T.  A.  James  &  Company,  Philadelphia. 

Jessups  &  Roberts,  Philadelphia. 

S.  H.  Levin’s  Sons,  Philadelphia. 

John  S.  McDaniel  &  Company,  Easton,  Md. 

Charles  C.  Miller  &  Co.,  Inc.,  Philadelphia 
North  &  Dalzell,  Inc.,  New  York. 

Scott  &  Kelly,  Wilkesbarre,  Pa. 

Albert  W.  Sisk  &  Son,  Preston  and  Aberdeen,  Md. 

Joseph  M.  Zoller,  Baltimore,  Md. 

Canning  Machinery 

Ayars  Machine  Company,  Salem,  N,  J. 

Berlin  Chapman  Company,  Berlin,  Wis. 

Burt  Machine  Company,  Baltimore,  Md. 

Frank  Hamachek  Machine  Co.,  Kewaunee,  Wis. 

Huntley  Manufacturing  Co.,  Brooklyn,  N.  Y. 

The  Fred  H.  Knapp  Corp.,  Ridgewood,  N.  J. 

Link  Belt  Company,  Philadelphia. 

A.  K.  Robins  &  Company,  Inc.,  Baltimore,  Md. 

Sprague-Sells  Corporation,  Chicago. 

The  United  Company,  Baltimore,  Md 
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Just  One 
of  Our 


New  Machines 
For  1930 


Berlin  Chapman 

Quality  Pea  Separator 


BERLIN  CHAPMAN  CO.,  Berlin,  Wisconsin 

BERUMrHAPMAM«, 

'canning^ 


VCANNING%^  MACHINERY 

Single  Unit  or  Jl  Complete  Canning  Plant 


Berlin  Chapman  Quality  Pea  Separator 

Berlin  Cliapman  Quality  Pea  Separators  will  separate  peas  at  any  line 
desired,  between  fancies  and  near  fancies,  between  near  fancies  and 
extra  standards,  or  between  standards  and  extra  standards.  They  are 
very  simple  in  operation  and  under  certain  conditions  will  save  you 
tbe  price  of  the  machine  in  two  days  operation. 


Berlin  Chapman  Company  has  a  machine  for  every  operation  in  a  pea 
plantf  as  well  as  a  complete  line  of  machinery  for  any  canned  food. 
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Westminster  Machine  Works,  Westminster,  Md. 

Zastrow  Machine  Co,,  Inc,,  Baltimore,  Md, 

Mercantile  Agency 

Bradstreets,  Baltimore,  Md, 

Seed 

Associated  Seed  Growers,  Inc,,  New  Haven,  Conn, 

Robert  Buist  Company,  Philadelphia, 

D,  Landreth  Seed  Company,  Philadelphia, 

Leonard  Seed  Company,  Chicago, 

E,  Miller  Richardson  &  Co,,  Baltimore,  Md, 

Roger  Bros,  Seed  Company,  Chicago, 

S,  D,  Woodruff  &  Sons,  Orange,  Conn, 

Labels 

H,  Gamse  &  Brother,  Baltimore,  Md, 

Muirson  Label  &  Carton  Co,,  Brooklyn,  N,  Y, 

National  Color  Printing  Co,,  Baltimore,  Md, 

Simpson  &  Doeller  Co,,  Baltimore,  Md, 

Stecher  Lithographic  Co,,  Rochester,  N,  Y, 

United  States  Printing  &  Lithograph  Co,,  Baltimore,  Md, 

Paper 

Hubbs  &  Corning  Company,  Baltimore,  Md, 

Bottles 

Owens-Illinois  Glass  Company,  Toledo,  Oiho. 

Salt 

Colonial  Salt  Company,  Buffalo,  N,  Y, 

Worcester  Salt  Company,  Philadelphia, 

Cartons 

Container  Corporation  of  America,  Chicago, 

Robert  Gair  Company,  New  Pork  City, 

Kieckhefer  Container  Co,,  Milwaukee,  Wis, 

Storage  Warehouses 

Belf’s  Wharf  Warehouses,  Inc,,  Baltimore,  Md, 

Terminal  Warehouse  Company,  Baltimore,  Md, 

Insurance 

Lansing  B,  Warner,  Chicago, 

Adhesives 

Dewey  &  Almy  Chemical  Co,,  Cambridge,  Mass, 

The  following  contributors  came  in  too  late  to  appear  on  the 
printed  menu  card: 

William  Silver  &  Co,,  Aberdeen,  Md, 

W,  E,  Robinson  &  Co,,  Belair,  Md, 

Hinde  &  Dauch  Paper  Company,  Sandusky,  Ohio 
National  Color  Printing  Co,,  Baltimore,  Md, 

FRIDAY  MORNING  SESSION 
ALL  during  the  Convention  it  had  been  common  talk  of  the 
/A  intensive  study  which  had  been  made  of  canned  tomatoes, 
if  the  drained  weight  were  to  be  used  as  a  guide  in  deter¬ 
mining  standards.  It  had  been  reported  that  tomatoes  had 
been  specially  packed,  checked  at  every  step  of  the  handling 
.  and  then  shipped  long  distances,  and  upon  their  return  checked 
against  similar  cans  held  for  checking  purposes. 

The  morning  session  opened  with  a  sampling  of  such  cans. 
One  canner,  refusing  to  announce  himself,  had  asked  that  three 
tans  of  his  goods  be  graded  under  the  score  card  system. 
These  were  given  first  consideration  and  proved  to  be  excep¬ 
tionally  fine  goods.  They  all  graded  above  90,  and  therefore 
were  fancy,  A  sample  can  from  another  packer  was  similarly 
treated,  and  proved  likewise  to  be  of  fine  quality. 

Six  cans  which  had  been  sent  by  express  to  a  far  Western 
point  and  returned  were  opened  and  compared  with  the  fellow 
six  cans  retained  by  Secretary  Shook,  The  shipping  seemed 
to  have  broken  un  the  tomatoes  somewhat  and  released  more 
juice,  but  particularly  making  prominent  the  seeds.  However, 
the  amount  of  damage  was  not  nearly  what  everyone  seemed 
to  expect.  Strange  as  it  may  seem,  the  color  in  the  shipped 
goods  seemed  to  be  better  than  those  which  had  been  held  at 
home.  We  did  not  obtain  the  exact  difference  in  drained  weight 
of  tomato  meat  between  the  two  samples. 

With  this  out  of  the  way.  President  Hall  called  the  morning 
session  to  order  and  asked  Mr.  Shook  to  read  the  report  of  the 
Nominating  Committee,  as  Mr,  Warfield,  the  chairman,  was 
obliged  to  leave  the  Convention, 

THE  ELECTION 

President,  Ralph  0,  Dulany,  J,  H,  Dulany  &  Son,  Fruitland, 
Md, 

First  Vice-President,  Edgar  Hurflf,  Swedesboro,  N,  J, 

Second  Vice-President,  Julian  Townsend,  J,  G,  Townsend, 
Jr,,  &  Co,,  Georgetown,  Del, 

Directors,  Allen  Stevens,  Cedarville,  N,  J,,  succeeding  M,  B. 
Mayhew;  Nelson  H,  Fooks,  Preston,  and  Henry  Whiteford, 
Whiteford,  Md.,  succeeding  George  W.  McComas  and  F.  0. 
Michell;  S.  H.  Smith,  Odessa,  Del.,  succeeding  W.  J,  Warren. 
Secretary-Treasurer,  C,  M.  Dashiell,  Princess  Anne,  Md. 

And  they  were  accordingly  so  elected. 


Mr.  Ralph  0.  Dulany  thanked  the  Association  for  the  honor 
conferred  and  said  he  would  give  his  best  to  further  the  wel¬ 
fare  of  the  Association. 

He  had  been  asked  to  report  on  the  matter  of  a  canners’ 
school,  and  he  stated  that  this  will  be  held  at  College  Park, 
.University  of  Maryland,  on  February  5th  and  6th,  and  will 
cover  matters  of  great  importance  to  every  canner  in  the  busi¬ 
ness.  He  uged  his  hearers  to  read  up  on  last  year’s  subjects, 
so  as  to  avoid  repetition  this  year,  and  enable  the  school  to  go 
into  more  and  newer  matters  without  having  to  go  over  the 
same  ground  again  this  year  as  they  did  last.  Farm  manage¬ 
ment  will  be  the  main  subject,  and  in  view  of  the  damages 
done  by  the  great  drought  this  will  be  found  during  the  com¬ 
ing  year  to  be  the  most  troublesome  question  confronting  the 
industry. 

Mr.  H.  A.  Hunter,  canning  crop  pathologist,  Maryland  Uni¬ 
versity,  was  next  called  upon  to  speak  on  the  question,  “The 
Overwintering  of  Bean  Anthracnose.” 

These  crop  specialists  developed  by  the  Maryland  Univer¬ 
sity  are  hard  to  retain  from  the  fact  that  many  can-making 
concerns  or  others  are  grabbing  them  up  for  their  individual 
use,  as  they  did  Mr.  Radebaugh,  Mr.  Geise,  and  just  recently 
Mr.  Goodwin,  that  some  of  these  boys  hardly  know  where  they 
are. 

Mr.  Hunter  has  a  happy  disposition  in  spite  of  his  associa¬ 
tion  with  anthracnose,  and  characters  of  that  style.  Mr.  Hunter 
expects  to  demonstrate  beyond  doubt  that  anthracnose  winters 
over  not  only  in  the  seed,  but  in  the  soil.  He  has  made  exten¬ 
sive  investigations  in  this  way,  and  pretty  conclusively  proved 
this.  Anthracnose  on  beans  thrives  best  in  a  moist  climate. 

It  is  a  fungus,  and  consequently  develops  fastest  where  mois¬ 
ture  is  prevalent  in  the  air..  And  for  this  reason  seed  beans 
from  dry  sections  of  the  West  are  found  relatively  free  from 
this  trouble.  Examination  of  seed  from  the  arid  regions  show 
38  per  cent  infection,  while  Eastern  growm  bean  seed  show  as 
high  as  22  per  cent,  Mr.  Hunter  said  that  it  was  surprising 
that,  despite  this  general  knowledge,  there  are  growers  who 
continue  to  use  Eastern  growm  bean  seed,  and  always  with 
trouble.  He  warned  his  hearers  not  to  cultivate  while  the 
dew  is  on  the  vines  or  while  the  vines  are  wet,  because  that 
helps  spread  the  trouble.  And  he  urged  rotation  of  crops, 

RESOLUTIONS 

Mr.  F.  A.  Torsch,  chairman  of  the  Resolutions  Committee, 
brought  in  the  following: 

REPORT  OF  RESOLUTIONS  COMMITTEE 

Whereas,  it  is  stated  that  the  purpose  of  the  act  knowrn  as  the 
“Perishable  Agricultural  Commodities  Act”  is  to  correct  certain 
alleged  abuses  in  the  handling  of  shipments  of  raw  fruits  and 
vegetables;  and 

Whereas,  the  canners  are  not  engaged  in  this  character  of 
merchandising,  therefore  be  it 

Resolved,  That  this  Association  does  protest  against  the  in¬ 
clusion  of  canners  within  the  scope  of  the  above  mentioned  act. 
And  be  it  further 

Resolved,  That  the  officers  of  this  Association  be  instructed 
to  request  the  Department' of  Agriculture  to  reconsider  the  rul¬ 
ing  or  have  said  bill  amended,  so  that  canners  be  excluded  from 
the  scope  of  the  act. 

Realizing  the  deep  interest  shown  by  the  can  companies  in  the 
canners  of  the  Tri-State  territory,  and  fully  appreciating  the 
heln  and  service  rendered  the  canners  by  these  can  companies. 
Be  it  Resolved  by  the  Tri-State  Packers  Association,  in  con¬ 
vention  assembled.  That  we,  the  vegetable  canners  of  the  Tri- 
States,  realizing  the  present  economic  condition  confronting  all 
lines  of  industry  and  the  necessity  of  reduction  of  costs  to  the 
consumer  of  the  necessities  of  life,  do  hereby  petition  the  manu¬ 
facturers  of  cans  used  for  canning  purposes  to  use  every  re¬ 
source  at  their  command  to  bring  about  a  substantial  reduction 
in  the  cost  of  said  cans  to  the  canners  of  vegetable  products. 
Said  reduction  to  be  in  harmony  with  the  general  trend  of  in¬ 
dustry. 

Be  it  further  Resolved,  That  a  copy  of  these  resolutions  be 
signed  by  the  President  and  Secretary  of  this  Association  and 
the  same  forwarded  to  each  of  the  can  manufacturers  doing  busi¬ 
ness  in  the  Tri-State  territory. 

Be  it  further  Resolved,  That  the  Secretary  of  this  Association 
be  instructed  to  forward  a  copy  of  these  resolutions  to  the  Sec¬ 
retary  of  other  State  Canners’  Associations. 

Be  it  Resolved  by  the  Tri-State  Packers  Association,  in  con¬ 
vention  assembled.  That  directors  of  the  National  Canners  As¬ 
sociation  be  urged  to  use  all  their  best  efforts  to  secure  a  mate¬ 
rial  reduction  in  the  cost  of  tin  plate  from  the  tin  plate  manu¬ 
facturers  to  be  effective  for  can  manufacturing  immediately. 

Be  it  further  Resolved,  That  a  copy  of  these  resolutions  be 
signed  by  the  President  and  Secretary  of  this  Association  and 
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— With  over  1000  acres 
available  for  experi¬ 
mental  purposes — and 
with  a  reputation  of 
54  years  to  maintain — 


“EQUIPPED  TO  SERVE 


— With  a  staff  of  life 
time  experienced 
seedsmen  to  supervise 
our  growing  crops. 


PLANT  AT  ALPENA.  MICHIGAN 


PLANT  AT  IDAHO  FALLS.  IDAHO— PRODUCTION  HEADQUARTERS 


WE.  ARE  Equipped  to  serve” 


PLANT  AT  GREELEY.  COLORADO 


ROGERS  BROS.  SEED  CO. 


CHICAGO 


BREEDERS  AND  GROWERS 

PEAS-BEANS-SWEET  CORN 

FOR  QUAUTY  CANNERS 


ILLINOIS 


— With  15  plants- 
employing  more  than 
1000  men  and  women 
and  operating  in  9 
States — 


CANNING 


TRADE 
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Users  of  Boxers  Buy  KYLERS 

Year  After  Year 


Packers  who  once  use  KYLER  BOX¬ 
ING  MACHINES  continue  to  pur¬ 
chase  “KYLERS”  year  after  year — 
because  of  the  exceptional  quality  of 
these  boxers.  There  is  no  question 
about  “KYLER”  performance.  They 
stand  up  under  all  conditions.  They 
represent  the  last  word  in  boxer  design 
and  construction.  Better  boxers  cannot 
be  made  at  any  price,  and  it  is  this  out¬ 
standing  factor  that  contributes  to  the 
fame  and  popularity  of  “KYLERS.” 


Westminster  Machine  Works,  ^esimm.ter 


charge  of  the  administration  of  the  McNary-Mapes  Amendment 
to  the  Pure  Food  Law;  and 

Resolved,  That  the  designation  for  labeling  sub-standard  can¬ 
ned  vegetables  “Below  U.  S.  Standard  Grade”  would  be  suffi¬ 
ciently  descriptive  and  fully  inform  consumers. 

These  resolutions  had  been  drawm  up  and  adopted  by  the  spe¬ 
cial  Pea  Meeting  and  the  Tri-State  Association  meeting  adopted 
them  as  read. 

It  might  be  explained  that  the  last  resolution  aims  at  the  sug¬ 
gestion  in  the  original  tentative  standard  for  naming  the  reason 
why  the  goods  fall  into  the  sub-standard  class,  and  the  idea  is 
to  avoid  the  confusion  such  an  attempt  would  make. 

Retiring  President  Hervey  Hall  thanked  the  Association  and 
the  Board  of  Directors  and  all  the  officers  for  the  splendid  co¬ 
operation  and  for  the  honor  that  had  been  conferred  on  him  and 
handed  the  gavel  to  the  new  President,  Ralph  O.  Dulany. 

Mr.  Dulany  proved  himself  a  forceful  speaker  with  the  ability 
to  think  on  his  feet  and,  after  urging  the  support  of  all  members, 
he  requested  the  new  Board  of  Directors  to  meet  with  him  im¬ 
mediately  upon  adjournment. 

Unfortunately  many  of  the  directors  had  left,  but  those  that 
v/ere  there  assembled  for  a  few  minutes’  meeting. 

With  that  the  Convention  adjourned. 

- * - 

HAND  IN  YOUR  NAME 

The  Pennsylvania  Canners  Association  print  the 
names  of  all  their  members  on  their  letterheads 
so  that  every  Pennsylvania  Canners  association’s 
letter  that  pfoes  out  advertises  the  members. 

New  stationery  is  printed  early  during  January  each 
year  and  the  names  of  all  members  who  have  paid  their 
dues  of  $10.00  for  the  current  year,  which  in  the  pres¬ 
ent  case  means  from  December,  1930,  are  included. 

As  these  letterheads  bring  the  names  of  Pennsyl 
vania  Canners  to  the  attention  of  Wholesale  and  Re¬ 
tail  buyers.  Brokers  and  trade  publications,  also  many 
others,  it  is  certainly  good  advertising  and  it  costs  you 
nothing  but  your  dues,  which  must  be  paid  about  Janu¬ 
ary  10th,  1931. 


the  same  forwarded  to  the  Secretary  of  the  National  Canners 
Association  at  Washington. 

Resolved,  That  we  request  Governor  Ritchie  and  the  members 
of  the  Maryland  Legislature  to  provide  more  adequate  funds  for 
the  improvement  and  development  of  the  canning  industry 
throughout  the  State  of  Maryland. 

Whereas,  annual  conventions  of  the  National  Canners  Associa¬ 
tion  and  the  Allied  Industries  have  been  held  in  Chicago  for  the 
past  four  years;  and 

Whereas,  there  are  many  canners  in  the  eastern  part  of  the 
United  States,  therefore  be  it 

Resolved,  That  the  Tri-State  Packers  Association,  Inc.,  in  con¬ 
vention  assembled,  respectfully  urge  that  the  1932  conventions 
of  the  National  Canners  Association,  the  National  Food  Brokers 
Association  and  the  Canning  Machinery  and  Supplies  Associa¬ 
tion  be  held  in  Philadelphia. 

Resolved,  That  the  Association  express  to  the  members  of  Al¬ 
lied  Industries  its  appreciation  for  the  splendid  entertainment 
eiven  our  members  at  this  convention;  also  to  the  speakers  who 
have  taken  part  in  our  program,  and  who  have  contributed  so 
forcefully  to  the  study  and  solution  of  the  canners’  problems. 

Whereas,  this  Association  has  always  recognized  the  impor¬ 
tance  of  sanitary  conditions  of  canneries  and  all  interests  of  the 
consuming  public,  therefore  be  it 

Resolved,  That  the  officers  and  Board  of  Directors  be  author¬ 
ized  to  give  the  subject  special  consideration  and  to  take  such 
action  as  they  may  deem  proper. 

Resolved,  That  we  commend  the  efforts  of  the  Extension  Ser¬ 
vice  and  all  divisions  of  the  University  of  Maryland  for  the 
progress  made  in  canning  crops  work.  We  commend  the  Can¬ 
ners’  School  which  enables  our  forces  to  learn  new  developments 
in  the  investigational  fields,  and  we  urge  further  emphasis  in 
improving  the  quality  and  yields  of  our  canning  crops  through¬ 
out  the  States. 


Thev  were  voted  on  and  debated  separately,  and  in  all  in¬ 
stances  passed. 

Mr.  F.  Hall  Wrightson,  reporting  on  tbe  meetings  of  tbe  Pea 
Canners  during  this  convention,  brought  in  the  following  resolu¬ 
tions  : 


Resolved,  That  it  is  the  sense  of  the  Pea  Packers  in  the  Tri- 
States  that  the  score  sheet  method  of  determining  grades  of 
quality  be  recommended  to  the  Department  of  Agriculture  in 
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Hamachek  Ensilage  Distributor 

The  Hamachek  Revolving  Ensilage  Distributor  is  a  mechanical  device  for 
the  stacking  of  pea  vines,  corn  husks,  or  other  ensilage  in  a  silo  or  on  a  stack. 

The  discharge  spout  revolves  in  a  circle  two  or  three  times  an  hour  and  the 
operator  can  easily  change  the  incline  of  the  spout  to  any  desired  position.  In 
this  way,  the  ensilaged  is  discharge  just  where  it  is  needed  and  one  man  can  make 
a  better  stack  or  fill  a  silo  better  than  can  be  done  by  several  men  without  the 
aid  of  the  distributor. 

This  machine  takes  care  of  about  the  hardest  and  most  disagreeable  work  of 
the  canning  operation.  The  saving  in  labor  alone  usually  pays  for  the  installation 
in  two  or  three  years. 

Additional  information  will  gladly  be  mailed  upon  request. 

FRANK  HAMACHEK  MACHINE  COMPANY 

KEWAUNEE  '  WISCONSIN 

Also  Manufacturers  of  Viners,  \iner  Feeders  and  Chain  Adjusters 


The  Mortal  Corn  Cutting  Machine 


None  Better,  Faster,  or  More  Durable 


The  half  tone  cut  shows  the 
Morral  Corn  Cutter  arranged 
for  cutting  main  style  corn. 


Xannfaoturexa 
Com  Enskin^  ICachineB 
Cora  Cnttlnar  ICachlnes 
For  Maine  Style  Cora 
Whole  Oxaln  Cora  Cutters 
Iiahellntr  Machines 
And  other  Machinery 


We  are  now  building  this 
cutter  with  attachments  for 
cutting  Whole  Grain  Corn. 
The  Whole  Grain  Corn 
Cutter  was  installed  in  several 
factories  the  past  canning  sea¬ 
son  and  gave  fine  satisfaction. 

It  will  pay  you  to  write  for 
prices,  list  of  users  and  other 
information. 


Morral  Brothers 

Morral,  Ohio 


BBOWH  BOOOS  FOBEBBT  U 
MACKXEB  CO.,  Btd. 

Hamilton,  Ont.,  Canada 
Sole  Affents  for  Canada 
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Meeting  Ohio  State  Canners’  Ass’n 

Columbus,  Ohio,  December  9th  and  10th. 


The  annual  meeting  of  the  Ohio  Canners’  Associ- 
tion  this  year  proved  to  be  the  largest  and  the 
most  enthusiastic  they  have  yet  held. 

After  the  usual  luncheon  at  noon  on  the  9th,  and  at 
which  the  Association  was  the  host,  the  meeting  got 
down  to  business. 

President  James  Stoops  introduced  Mr.  Chas.  E. 
Nixon,  President  of  the  Forward  Columbus  Club,  and 
Mr.  Nixon  entertained  the  Convention  in  attractive 
style.  His  address  was  along  the  line  of  optimism  in 
business  and  he  pointed  out  why  men  have  a  right  to 
be  optimistic. 


HOWARD  A.  ORR 

President 

Ohio  Canners  Association 

Mr.  A.  M,  Wadsworth,  head  of  the  Canners’  Lecture 
Bureau,  Chicago,  was  .next  on  the  program  and  gave 
an  interesting  address,  as  follows: 

UNCLE  SAM’S  GARDEN 

By  A.  M.  Wadsworth,  Chief  Canners  Lecture  Bureau,  Chicago. 

I  would  like  to  have  you  wander  with  me  through  Uncle  Sam’s 
garden  and  observe  the  commodities  as  packed  in  the  various 
localities. 

Canned  foods  are  those  foods  which  are  hermetically  sealed 
and  sterilized  by  heat.  They  are  cooked  largely  in  the  absence 
of  oxygen  and  subjected  to  a  certain  time  and  temperature  of 
process  which  precludes  the  possibility  of  spoilage  developing. 

From  the  icy  waters  of  Alaska  comes  the  red  salmon,  and  in 
that  northern  possession  150  canners  pack  approximately  6,000,- 
000  cases  each  year. 

2,400  miles  out  into  the  Pacific  the  Hawaiian  Islands  grow 
and  pack  annually  about  10,000,000  cases  of  tempting,  luscious 
pineapple. 

The  northwest  section  of  the  United  States,  comprising  Wash¬ 
ington,  Oregon  and  Idaho,  is  noted  for  its  pears,  apples,  prunes 
and  ^rries  of  various  sorts.  Montana  is  coming  to  the  front 
with  peas. 

The  Golden  State,  California,  packs  a  wide  variety  of  fods, 
between  fifteen  and  twenty  million  cases  of  fruits  and  ten  to 
fifteen  million  cases  of  vegetables,  including  over  4,000,000  cases 
of  spinach.  In  the  placid  waters  of  the  Pacific  each  year  are 
caught  and  canned  sardines,  tuna  and  salmon.  The  pack  of 
sardines  each  year  amounts  to  nearly  3,000,000  cases. 

Stretching  eastward  across  the  continent  we  come  to  Arizona 
and  Utah,  the  latter  becoming  a  decided  factor  in  peas,  while 


Arizona  boasts  of  its  ripe  olives.  Texas  for  its  figs,  seedless 
grapefruit  and  shrimp, 

Ihe  great  and  fertile  Central  West  embraces  a  territory 
where  many  foods  are  prepared  in  modern  canning  kitchens. 
Missouri  with  its  tomatoes. 

Iowa,  “where  the  tall  corn  grows,”  specializes  in  the  Ever¬ 
green  type  of  sweet  corn. 

Minnesota,  with  its  hardy  climate,  features  the  creamy  Cros¬ 
by  corn,  possessing  the  bouquet  flavor. 

In  the  Badger  State  we  find  a  large  assortment  of  products, 
but  Wisconsin  stands  pre-eminent  as  packing  over  50  per  cent 
of  the  peas  in  the  entire  country.  Kraut,  beets,  beans  and 
pickles  are  canned  in  large  volume,  while  cherries  from  Door 
county  have  a  recognized  reputation  for  quality. 

Illinois  leads  the  nation  as  regards  sweet  corn  production, 
and  the  Country  Gentleman  variety,  with  its  long,  narrow  ker¬ 
nels,  is  the  chief  style  packed. 

The  Hoosiers  in  Indiana  pride  themselves  upon  the  quan¬ 
tity  and  quality  of  tomatoes  they  produce,  but  we  also  find  corn, 

1  umpkin  and  hominy  canned  in  large  quantities. 

Michigan,  particularly  along  the  Lake  Michigan  shore,  is 
noted  for  its  fruit  of  many  sorts.  Michigan  leads  the  country 
in  pickles.  Peas  and  beans  are  also  put  up  in  a  number  of 
canneries  in  the  Wolverine  State. 

This  state.  Ohio,  is  known  as  a  section  where  many  kinds  of 
both  fruits  and  vegetables,  kraut,  peas  and  tomatoes  share  in 
his  distinction.  Along  Lake  Erie  we  find  the  soil  and  climatic 
conditions  particularly  favorable  for  the  growing  of  fruits  and 
berries. 

Tennessee  has  its  strawberries. 

Down  in  the  Gulf  of  Mexico  are  gathered  oysters  and  shrimp, 
Mississippi  leading  in  the  former,  while  Louisiana  packs  the 
larger  number  of  shrimp. 

In  these  Gulf  States  are  found  sweet  potatoes  and  okra. 
Georgia  has  its  renowned  peaches,  also  pimentoes. 

Florida  is  noted  for  its  citrus  fruits  and  grapefruit  is  by 
far  the  leading  food. 

Working  north  along  the  Atlantic  we  come  to  South  Caro¬ 
lina,  with  its  oyster  ’production,  and  North  Carolina,  with  its 
reputed  iodine  content  in  the  soil. 

Maryland  annually  packs  around  4,000,000  cases  of  toma¬ 
toes,  and  leads  all  the  other  states  in  the  Union.  Green  and  wax 
beans  also  comprise  important  crops  in  that  section.  Sea  foods, 
including  oysters,  are  caught  in  the  waters  of  the  Chesapeake. 

New  Jersey  is  prominent  for  the  tremendous  production  of 
roups,  while  tomatoes,  as  well  as  sweet  potatoes,  are  also  grown 
and  canned  in  this  state.  Apples  along  the  famous  Shenan¬ 
doah  Valley  in  Pennsylvania. 

New  York  has  probably  canned  a  larger  variety  of  products 
for  a  longer  length  of  time  than  any  other  locality.  It  is  the 
leading  state  insofar  as  the  production  of  kraut  and  beans  is 
concerned.  Peas,  tomatoes  and  pickles  are  some  of  the  other 
major  vegetables  packed,  while  the  fruit  belt  of  the  Empire 
State  is  knovTi  for  its  wide  variety  of  foods. 

The  New  England  States  are  not  tremendous  factors  in  the 
growing  of  fruits  and  vegetables,  with  the  exception  of  Maine. 
Along  its  rufged  coast  millions  of  sardines  are  caught  and 
canned  in  plants  that  dot  its  shore;  2,000,000  cases  being  the 
usual  yearly  pack.  The  Maine  blueberries  are  eagerly  sought 
throughout  the  country,  and  the  Maine  style  of  corn  originated 
in  that  state. 

Up  along  the  Atlantic  off  the  northern  coast  of  Maine  and 
Canada  tho  lobster  constitutes  the  principal  canned  commodity, 
and  largely  supplies  the  American  market. 

A  lady  in  Manhattan,  Kansas,  asks:  “Are  the  vitamins  lost 
in  canning?”  High  temperatures,  necessary  in  commercial  can¬ 
ning,  do  effect  the  vitamine  content,  but  these  foods  are  cooked 
in  a  partial  vacuum.  Consequently  the  loss  is  not  so  great  as 
when  cooked  in  open  vessel  in  your  kitchen,  where  the  food  is 
subjected  to  the  air.  Cooking  in  the  presence  of  oxygen  vitally 
decreases  the  vitamins. 

Wholesomeness — Canned  foods  are  packed  at  the  proper 
stage  of  maturity.  They  are  cooked  at  the  right  degree  of  tem¬ 
perature  and  for  the  exact  length  of  time.  Each  product  must 
be  treated  individually,  depending  upon  its  texture,  size,  etc. 
It  is  packed  under  ideal  sanitary  conditions. 
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Economy — The  entire  contents  of  a  can  may  be  utilized. 
Nothing  is  wasted.  Even  the  liquor  should  be  used  for  this 
teems  with  food  value.  In  comparison  with  the  so-called  fresh 
foods,  statistics  show  that  in  98  per  cent  of  instances  the  can¬ 
ned  commodities  are  cheaper.  Being  packed  in  many  quality 
grades,  you  can  select  the  grade  best  suited  to  your  pocket- 
book.  The  canner  contracts  with  the  grower  on  a  tonnage 
basis.  By  this  mass  purchasing  of  raw  produce  on  a  large 
scale  he  is  able  to  pass  this  saving  on  to  the  consumer  in  the 
purchases  of  the  finished  product. 

Convenience — Canned  foods  are  always  ready.  They  have 
been  cooked  thoroughly,  thus  taking  a  great  deal  of  work  out 
of  the  kitchen.  They  are  prepared  in  such  a  handy  manner 
as  to  be  easily  accessible.  In  the  event  of  unexpected  guests 
for  dinner  you  are  at  times  subjected  to  some  embarrassment. 
With  canned  foods  upon  the  shelf  the  situation  is  relieved. 
Cans  of  various  sizes  are  packed  for  your  convenience  in  se¬ 
lecting  the  proper  amount.  Usually  speaking,  the  housewife 
possesses  neither  the  mechanical  equipment  nor  the  scientific 
knowledge  to  successfully  compete  with  the  commercial  can¬ 
ner.  And  nowadays  the  progressive  housewife  can  utilize  this 
time  to  better  advantage  in  the  pursuit  of  higher  vocations. 

Food  Left  in  the  Can — While  talking  to  a  group  of  women  in 
Geen  Bay,  Wis..  the  question,  “Do  you  consider  it  safe  to  leave 
food  in  the  opened  can?”  was  asked. 

The  old  thought  that  it  was  necessary  to  empty  contents  of 
a  can  immediately  after  opening  has  been  discarded.  Food  may 
be  left  in  an  opened  can  with  as  much  security  as  though  it 
were  left  in  an  earthenware  crock  or  your  best  Haviland  china. 
The  container  itself  has  no  bearing  upon  the  spoilage  which 
might  occur  within. 

Sanitary  Conditions — Cleanliness  of  cannery  and  surround¬ 
ings,  as  well  as  the  employes,  must  be  maintained.  The  quality 
canner  prides  himself  in  the  fact  that  his  plant  is  always  im¬ 
maculate.  Live  steam  is  used  in  cleaning  all  machinery  which 
comes  in  contact  with  the  food.  Automatic  machinery  is  tak¬ 
ing  the  place  of  hand  labor.  The  rigid  sanitary  and  inspection 
laws  are  enforced  by  the  Federal  and  State  authorities. 

Fresh  Foods — The  so-called  fresh  fruits  and  vegetables 
which  you  buy  in  the  market  are,  as  a  rule,  harvested  two  or 
thee  weeks  prior  to  your  purchase  of  same.  During  this 
elapsed  period  they  are  often  delayed  in  transit  and  are  sub¬ 
jected  to  conditions  which  are  far  from  ideal  and  have  lost  in 
flavor' and  in  texture.  The  grower  figures  on  this  delay,  and 
consequently  he  harvests  his  crop  much  in  advance  of  the  ma¬ 
turity  date.  Canned  foods  are  fresher  because  in  most  in¬ 
stances  only  a  few  hours  elapse  between  the  harvest  and  the 
finished  product. 

Many  Uses — In  canned  foods  there  are  many  varieties  and 
grades  among  the  numerous  commodities,  whether  it  be  fruits, 
vegetables,  sea  foods  or  non-seasonal  items.  Some  products 
are  graded  as  to  size,  while  others  are  graded  as  to  the  num¬ 
ber  of  units  in  the  can,  or  as  to  the  syrup  degree.  Some  are 
diced,  others  sliced,  others  are  cut  and  occasionally  minced. 
There  are  many  ways  in  which  canned  foods  can  be  used.  Some 
foods  are  especially  packed  for  salads;  others  are  scientifically 
prepared  for  baby  food  and  we  also  have  fruits  packed  without 
sugar,  for  diabetics. 

Swells — Rarely  a  can  may  be  found  with  both  ends  bulged. 
This  is  the  surest  indication  of  spoiled  foods,  for  it  shows  gas 
forming  bacteria  present.  This  can  should  not  be  used.  Should 
you  experience  such  a  can,  return  it  to  your  place  of  purchase 
and  you  will  be  reimbursed. 

Freezing — Freezing  does  not  impair  the  quality  of  canned 
foods.  This  has  been  proven  in  the  Arctic  regions,  where  can¬ 
ned  foods  have  been  left  by  explorers  and  recovered  many 
years  later  by  following-  expeditions.  Each  year,  during  the 
brief  summer  months,  the  foods  were  thawed  out  and  aggain 
frozen  the  following  winter.  The  poper  manner  to  restore 
cann^  foods  is  to  gradually  remove  the  frost.  This  method 
prevents  “sweating,”  which  is  the  cause  of  rusting. 

Ptomaine  Poisoning — It  is  now  recognized  that  the  type  of 
food  poisoning  formerly  called  ptomaine  poisoning  has  no  re¬ 
lation  to  ptomaines,  but  is  caused  by  bacteria  of  the  paraty¬ 
phoid  group.  These  bacteria  are  destroyed  by  heating  to  tem¬ 
peratures  well  below  the  boiling  point  of  water,  and,  there¬ 
fore,  cannot  survive  the  sterilizing  process  to  which  all  canned 
foods  are  subjected.  The  canning  of  foods  is,  therefore,  one 
of  the  greatest  safeguards  against  so-called  ptomaine  poi¬ 
soning. 

Adulteration — This  practice  was  discontinued  some  years 
ago  with  the  advent  of  the  Pure  Food  and  Drug  Act.  If  any¬ 
thing  is  included  in  a  can  of  food  other  than  the  commodity  so 
specified,  this  fact  should  be  clearly  indicated  upon  the  label. 
The  Government  is  very  strict  in  the  enforcement  of  this 
practice. 


Manufacturing  Processes — Foods  must  be  harvested  at  the 
correct  time  and  brought  to  the  cannery  with  the  least  possible 
delay.  They  are  then  sorted,  washed  and  graded.  The  empty 
cans  are  sterilized  by  live  steam.  The  food,  after  being  auto¬ 
matically  placed  in  the  can.  is  covered  with  a  brine  solution  or 
syrup  and  then  exhausted.  The  cover  is  immediately  applied 
by  an  automatic  closing  machine.  The  cans  are  then  placed  in 
retorts  for  cooking.  In  the  case  of  com,  pumpkin,  beans,  etc., 
is  is  imperative  to  cook  at  a  high  temperature,  considerably 
over  the  boiling  point,  to  secure  proper  sterilization. 

Canned  foods  are  wholesome,  convenient  and  economical. 

Ohio  is  getting  very  much  on  the  map  and  adopted 
the  up-to-date  method  of  putting  Mr.  Wadsworth’s 
address  on  the  air  over  Station  WAIU,  Columbus.  This 
is  good  and  effective  work  and  can  but  help  canned 
foods  consumption. 

Also  the  next  address  was  put  on  the  air  delivered 
by  Mr.  R.  K.  Bonnett  outlining  conditions  as  he  found 
them  in  Russia. 

We  are  going  to  reserve  this  address  for  later  publi¬ 
cation,  as  it  is  filled  with  interesting  considerations  for 
the  industry  and  because,  also,  it  was  gi\en  at  the  New 
York  State  Canners  meeting. 

Mr.  Chas.  G.  Woodbury,  of  the  National  Canners’ 
Association,  brought  greetings  from  that  Association 
and  explained  the  new  Federal  Licensing  Law  and 
touched  briefly  on  the  matter  of  the  Mapes  Amend¬ 
ment.  Mr.  Woodbury  told  also  of  the  good  work  the 
Agricultural  Experts  are  doing  in  trying  to  help  the 
canners  get  a  quality  product. 

Professor  H.  D.  Brown,  Vegetable  Gardening,  Ohio 
State  University,  addressed  the  meeting  on: 

CANNING  CROPS  RESEARCH  IN  OHIO 
By  H.  D,  Brown. 

First  I  want  to  say  that  the  University  and  Experiment 
Station  workers  appreciate  the  splendid  co-operation 
which  the  Ohio  canners  and  kraut  packers  have  given  us 
during  the  past  year.  I  believe  that  through  our  joint  efforts 
higher  quality  products  were  canned  in  Ohio  at  lower  costs 
per  unit,  which  is  after  all  the  essential  keynote  for  success 
in  this  business.  This  means  that  the  farmers  as  well  as 
canner  must  produce  better  products  at  lower  costs.  To  the 
farmer  this  means  greater  yields  of  higher  quality  vegetables 
per  acre.  To  the  canner  this  means  the  handling  of  a  larger 
bulk  of  this  high  quality  raw  product  with  the  least  amount 
of  overhead  and  in  such  a  manner  that  the  original  value  is 
preserved  or  enhanced. 

The  canning  crops  research  in  Ohio  justly  started  in  the 
field,  for  it  is  impossible  to  can  high  quality  foods  without  first 
securing  the  high  quality  raw  produce.  More  work  was  done 
this  year  with  kraut  cabbage  than  with  the  other  canning 
crops,  because  the  kraut  packers  established  a  fellowship  for 
the  study  of  factors  influencing  the  quality  and  yields  of  this 
crop.  Mr.  Robert  Young,  who  holds  this  fellowship,  surveyed 
1,775  acres  of  cabbage,  visited  322  farmers  and  made  600  soil 
tests  for  nitrogen,  phosphorus  and  acidity.  Due  to  the  unu¬ 
sually  dry  season,  many  of  the  results  which  he  secured  are 
very  likely  different  from  those  which  he  would  get  in  a  sea¬ 
son  when  the  rainfall  is  more  closely  adequate.  His  results 
do  indicate,  however,  that  the  fertilizer  needs  of  the  cabbage 
growing  in  the  different  soils  of  the  kraut  belt  are  greatly 
different.  The  soils  as  a  rule  responded  this  season  to  nitrogen 
and  potassium  fertilizers,  although  a  few  soils  were  noticeably 
deficient  in  phosphorus.  The  most  encouraging  feature  of  the 
fertilizer  problem  is  that  the  needs  of  nitrogen  and  phospho¬ 
rus  were  and  in  all  probabilities  can  in  the  future  be  predicted 
from  simple  and  very  quickly  made  tests.  This  information 
is  of  permanent  value.  In  the  future  its  is  quite  likely  that 
your  fertilizer  recommendations  will  be  based  on  simple  yet 
fairly  accurate  soil  tests,  and  these  recommendations  will 
doubtless  vary  greatly  for  differing  plots  of  soil  in  the  same 
region.  Contrary  to  expectations,  early  plowed  land  did  not 
yield  better  than  plowed  land.  Early  set  plants  did,  however, 
outyield  late  set  plants.  Transplanted  plants  yielded  better 
than  blocked  plants.  These  and  many  other  results  must  be 
interpreted  liberally,  as  they  may  not  hold  true  during  seasons 
when  adequate  moisture  is  available.  It  is  fortunate  that  this 
fellowship  is  to  be  continued  by  the  kraut  packers  in  order 
that  at  least  one  additional  season’s  results  will  be  available. 
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Leboratory  work  is  now  in  progress  to  determine  the  effects 
of  different  fertilizers  on  the  quality  of  canned  product. 

The  activities  of  Mr.  E.  R.  Lancashire  in  engineering  the  10- 
ton  tomato  club  and  5-ton  sweet  corn  club  are  well  known  to 
most  of  you.  Unfortunately,  practically  all  of  the  sweet  com 
canners  were  located  in  the  severest  drought  areas,  and  no 
5-ton  yields  were  secured.  However,  230  of  the  750  farmers 
enroll^  in  the  10-ton  tomato  club  grew  more  than  16  tons  per 
acre,  20  grew  15  tons  or  more  and  one  grew  more  than  20 
tons  per  acre.  Canners  through  this  activity  will  pay  $10,000 
in  bonuses.  In  other  words,  they  are  paying  this  amount  as 
a  premium  for  the  higher  quality  tomatoes  which  resulted 
from  the  higher  yields  per  acre  received  by  the  farmers.  In 
connection  with  the  tomato  and  sweet  com  clubs  Mr.  Lan¬ 
cashire  reached  thousands  of  farmers  through  meetings 
scheduled  by  the  canners  through  the  county  agents.  This 
type  of  wok  is  bound  to  result  in  better  quality  canned  foods 
in  Ohio.. 

I  had  hoped  that  surveys  could  also  be  made  by  factors 
which  influenced  the  yield  and  quality  of  canned  sweet  corn 
and  tomatoes  in  Ohio.  Mr.  Lancashire  tried  to  secure  some  of 
this  data,  and  it  is  hoped  that  the  figures  which  he  secured 
will  be  of  some  value  to  you. 

Mr.  Lancashire,  Dr.  Parks  and  Dr.  Pierstorff  have  also  pre¬ 
pared  a  bulletin  on  growing  tomatoes  for  the  canning  factory 
which  we  hope  to  have  ready  for  you  in  time  for  the  1931  crop. 

Another  activity  whi..h  I  think  is  doing  much  to  put  Ohio 
canned  foods  on  the  map  is  the  grading  work.  Although  the 
University  and  Experiment  Station  have  but  little  to  do  with 
this  regulatory  phase  of  the  canning  business,  we  heartily  en¬ 
dorse  this  step  and  want  to  encourage  it.  We  had  Professor 
Gaylord,  from  Purdue,  explain  this  work  at  our  canners’  con¬ 
ference  last  year,  and  we  hope  to  have  Mr.  Baker  appear  on 
this  year’s  conference  program.  Pofessor  Gaylord  told  me 
two  weeks  ago  that  no  canner  in  Indiana  has  ever  dropped  this 
service,  and  that  he  expects  to  expand  the  service  to  include 
60  rather  than  40  canners  in  1931.  This  year  they  inspected 
95,000  loads  of  tomatoes  in  Indiana. 

This  year’s  canner’s  conference  is  scheduled  for  February  17 
to  20.  The  program  this  year  is  much  better  than  last  year’s 
program.  In  addition  to  our  regular  staff.  Dr.  Kohman  and 
Dr.  Woodbuy,  of  the  National  Canners  Association;  Dr.  Geise, 
Mr.  Radebaugh  and  Mr.  Stewart,  of  the  research  division  of  the 
American  Can  Company,  are  on  this  three  day  program.  The 
complete  prog^'ani  will  be  available  in  a  few  weeks. 

Last  but  not  least,  the  canning  crops  research  in  Ohio  in¬ 
cludes  the  vegetable  breeding  work  carried  on  by  Mr.  Roy 
Magruder  at  Wooster.  He  is  working  with  pumpkins,  lima 
beans  and  beets.  He  already  has  several  strains  of  these  veg¬ 
etables  which  are  worthy  of  trials. 

Mr.  W.  H.  Alexander,  the  official  Weather  Fore¬ 
caster  of  Columbus,  gave  an  interesting  talk  on 
weather  conditions  in  Ohio.  The  following  tabulation 
is  worth  reserving  for  future  reference,  as  it  can  be 
checked  against  in  any  study  of  crop  conditions  in 
future  years.  It  is  interesting  revelation  of  the  1930 
shortage  of  rain  in  that  .State,  but,  as  with  all  statis¬ 
tics,  it  is  most  too  general  for  market  purposes.  By 
that  we  mean  that  sections  in  Ohio  had  good  rains  at 
times,  while  other  sections  suffered  long  and  continued 
•droughts.  The  abundance  in  some  sections  brought  up 
the  acreage  in  the  lack  of  the  others,  so  that  the  statis¬ 
tical  chart  for  the  state  shows  fairly  well,  but  while 
crops  grew  splendidly  where  the  rainfall  was  abundant, 
they  shriveled  and  died  and  deteriorated  in  quality  in 
the  sections  under  the  drought  scurge.  Statistics  do  no 
good  where  rain  is  needed. 


Present  of  normal  rainfall  during  growing  season  of  drouth 
years.  United  States  Weather  Bureau. 


March  To  May 

June 

July 

Aug. 

Sept. 

Pc. 

Pc. 

Pc. 

Pc. 

Pc. 

1930  . 

.  64 

58 

38 

72 

91 

1881  . 

.  78 

147 

95 

34 

95 

1894  . 

.  82 

65 

41 

52 

111 

1901  . 

.  96 

110 

69 

100 

96 

1911  . 

.  81 

97 

62 

164 

163 

1916  . 

.  104 

122 

49 

94 

85 

1924  . 

.  99 

160 

72 

64 

161 

Normal  annual  rainfall  in  Ohio: 


Northern  Section  . 35.23  inches 

Middle  Section  . 38.81  inches 

Southern  Section. . 41.12  inches 


President  Hume,  of  the  National  Canners’  Associ¬ 
ation,  like  all  good  things,  was  reserved  for  the  last 
and  he  addressed  the  Association  briefly,  outlining  the 
service  his  Association  is  rendering  the  entire  indus¬ 
try  and  touching  on  the  high  spots  of  all  interesting 
matters  confronting  the  industry. 

In  the  afternoon  at  2:00  P.  M.  the  Ladies  of  the 
Convention  were  tendered  a  Card  Party  by  the  Wom¬ 
en’s  Club  of  the  Ohio  Canners’  Association. 

In  the  evening  at  8:30  the  Columbus  Chamber  of 
Commerce  entertained  the  Convention  in  the  Ballroom 
of  the  Deshler-Wallick  Hotel,  and  the  occasion  was  a 
most  enjoyable  one. 

WEDNESDAY’S  SESSION 

PRESIDENT  STOOPS  called  the  morning  session  to 
order  as  nearly  on  time  as  it  is  possible  to  call  a 
canners’  convention  and  introduced  Mr.  M.  W. 
Baker,  Marketing  Specialist,  Division  of  Markets, 
State  of  Ohio. 

Mr.  Baker  talked  upon  the  advisability  of  using  the 
U.  S.  Grades  in  buying  cannery  Tomatoes  and  it  is 
probable  that  more  canners  than  ever  will  adopt  this 
method  during  the  1931  season.  He  illustrated  his  re¬ 
marks  by  lantern  slides  and  was  followed  with  rapt 
attention  by  the  entire  audience. 

Mr.  E.  E.  Watson,  Consulting  Actuary,  gave  an  inter¬ 
esting  report  on  the  Ohio  Workmen’s  Compensation 
insurance  cost  and  claims  problem. 

Secretary-Treasurer  Roy  Irons  showed  the  condition 
of  the  Association  and  its  treasury  to  be  quite  flatter¬ 
ing.  He  has  become  a  past  master  at  this  work  and 
knows  how  to  keep  the  financial  account  as  well  as  the 
membership  account  in  good  condition. 

Chairman  Evan  Reicheldorfer,  with  his  co-workers, 
H.  A.  Orr  and  W.  W.  Wilder  of  the  Resolutions  Com¬ 
mittee  brought  in  the  following  Resolutions: 

Resolutions  of  the  Ohio  Canners  Association,  December  10,  1930 

Your  Committee  on  Resolutions  hereby  present  the  following 
for  your  consideration: 

1.  Whereas,  the  various  speakers  who  have  addressed  this 
convention  have  done  so  at  a  k’onsiderable  sacrifice  and  have 
greatly  profited  this  body,  be  it 

Resolved,  That  the  Secretary  of  the  Association  be  instructed 
to  address  a  communication  of  thanks  and  appreciation  to  each 
individual  speaker. 

2.  Whereas,  the  Canners  Lecture  Bureau,  of  which  Mr.  A. 
M.  Wadsworth  is  the  directing  head,  is  rendering  a  great  ser¬ 
vice  to  the  canning  industry  by  carrying  the  message  of  the 
purity  and  wholesomeness  of  canned  foods  direct  to  the  home 
makers  of  the  nation,  be  it 

Resolved,  That  this  Association  heartily  endorse  the  work 
of  this  bureau  and  commend  it  to  the  canners  of  Ohio  as  worthy 
of  their  earnest  support. 

3.  Whereas,  Mr.  C.  W.  Waid,  of  the  Ohio  State  Division  of 
Markets,  and  Mr.  M.  W.  Baker,  of  the  U.  S.  Department  of 
Agriculture,  and  their  staff,  have  contributed  their  services  to 
the  canning  industry  of  Ohio  in  the  purchase  of  raw  tomatoes 
from  the  growers  on  the  basis  of  established  U.  S.  grades, 
be  it 

Resolved,  That  this  Asociation  tender  their  thanks  to  these 
officials  for  their  work  in  this  connection. 

Be  it  further  Resolved,  That  the  Association  recommend  to 
its  members  favorable  individual  consideration  of  this  method 
of  purchasing  raw  produce. 

4.  Whereas,  Professor  H.  D.  Brown  and  his  associates  at 
Ohio  State  University  and  Ohio  Experimental  Station  at 
Wooster  have  rendered  the  canning  industry  of  Ohio  a  valuable 
service  in  the  study  and  solution  of  many  of  its  agricultural 
problems,  and 

Whereas,  They  have  shown  a  disposition  to  continue  this 
service,  be  it 

Resolved,  That  this  Association  go  on  record  as  formally 
expressing  its  appreciation  of  the  splendid  work  done,  petition¬ 
ing  them  to  continue  their  active  work  in  this  direction,  and 
recommending  to  its  membership  their  full  co-operation  with 
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these  institutions  in  whatever  form  such  co-operation  may  be 
requested  from  time  to  time. 

5.  Whereas,  The  Columbus  Chamber  of  Commerce  has  so 
generously  contributed  to  the  success  and  pleasure  of  this  meet¬ 
ing,  and  has  repeatedly  demonstrated  the  desirability  of  Co¬ 
lumbus  as  a  convention  center,  be  it 

Resolved,  That  this  Association  extend  its  sincere  thanks  to 
that  organization  for  its  courtesies,  and  that  we  join  it  m  ex¬ 
tending  an  invitation  to  the  National  Canners  Association  to 
hold  its  1932  convention  in  this  city. 

6.  Whereas,  Ohio  has  experienced  during  the  past  season  the 
most  disastrous  drought  in  the  history  of  the  state,  and 

Whereas,  both  the  canners  and  growers  of  vegetable  crops 
in  the  drouth  areas  have  suffered  tremendous  losses  as  a  di¬ 
rect  result  thereof,  and  will  therefore  experience  difficulty  in 
financing  their  production  for  the  season  of  1931,  and 

Whereas,  the  cost  of  seed  is  a  large  item  in  the  cost  of  pro¬ 
duction  of  canners’  crops,  as  for  example  the  cost  of  pea  seed, 
which  averages  about  $21.00  per  acre,  and  of  lima  beans  seed, 
which  averages  about  $11.00  per  acre,  with  other  crops  in  pro¬ 
portion,  and 

Whereas,  the  production  of  canners’  crops  is  of  the  utmost 
importance  to  the  growers  in  certain  territories  in  that  these 
crops  bring  early  cash  returns  with  which  to  finance  the  pro¬ 
duction  of  other  farm  crops,  and 

Whereas,  many  growers  will  be  unable  to  finance  the  pur¬ 
chase  of  seed  for  canners’  crops  without  assistance,  now, 
therefore,  be  it 

Resolved,  That  the  Ohio  Canners  Association  here  in  conven¬ 
tion  assembled  does  respectfully  petition  the  senators  and 
members  of  Congress  from  the  various  districts  of  Ohio  to  lend 
their  support  to  the  immediate  passage  of  appropriate  legis¬ 
lation  for  drought  relief,  and  does  further  request  that  in  the 
event  such  legislation  be  passed  the  Secretary  of  Agriculture 
of  the  United  States  promulgate  such  regulations  as  are  nec¬ 
essary  to  make  funds  quickly  and  easily  available  to  the  grow¬ 
ers  of  canners’  crops  in  the  drought  areas,  for  the  purpose  of 


financing  their  purchases  of  seeds  and  fertilizers  for  the  pro¬ 
duction  of  crops  in  1931,  and 

Be  it  further  Resolved,  That  a  copy  of  this  resolution  be  sent 
to  each  senator  and  member  of  Congress  from  Ohio,  and  to  the 
Secretaiy  of  Agriculture  of  the  United  States,  and  that  the 
Secretary  of  the  Ohio  Canners  Association  be  authorized  to  go 
to  Washington,  D.  C.,  to  furnish  to  said  senators  and  repre¬ 
sentatives  and  to  officials  of  the  Department  of  Agriculture 
such  information  as  they  may  desire  regarding  the  situation 
relative  to  canners’  crops  in  the  drought  areas  of  Ohio. 

7.  Whereas,  during  the  past  year  this  Association  has  lost 
one  of  its  members,  Mr.  Perry  Buckles,  by  death,  therefore, 
be  it 

Resolved,  That  this  Association  express  its  sorrow  in  his 
passing  and  extend  its  sympathy  to  members  of  his  family, 
and  that  the  Secretary  send  a  copy  of  this  resolution  to  his 
family. 

EVAN  REICHELDORFER. 

H.  A.  ORR, 

W.  W.  WILDER, 

Committee  of  Resolutions. 

The  Election 

President — Howard  A.  Orr,  Winorr  Canning  Co., 
Circleville,  Ohio. 

Vice-President — 0.  L.  Teagarden,  J.  Weller  Co.,  Oak 
Harbor,  Ohio. 

Secretary-Treasurer — Roy  Irons,  Clyde,  Ohio. 

Directors — ^W.  Songer,  St.  Mary’s  Pkg.  Co.,  Sidney, 
Ohio ;  Robert  Blair,  Roxanna  Cang.  Co.,  Lebanan,  Ohio ; 
James  Stoops,  Stoops  Pkg.  Co.,  Van  Wert,  Ohio;  C. 
Webb  Campbell,  Cummins  Cang.  Co.,  Conneaut,  Ohio; 
H.  F.  Krimendahl,  Crampton  Canneries,  Inc.,  Celina, 
Ohio. 


Annual  Meeting  Association  of  New  York 
State  Canners,  Incorporated 

December  11th  and  12th,  1930 


The  New  York  meeting  always  draws  a  large 
crowd,  fully  representative  of  the  vast  majority 
of  the  canners  in  the  State  and  also  of  the  machin¬ 
ery  and  supply  men  of  the  country,  and  this  meeting 
was  no  exception. 

The  occasion  was  opened  by  an  Association  Lunch¬ 
eon  in  the  ballroom,  and  upon  disposal  of  it.  President 
S.  C.  Hemingway  organized  the  business  action  and  got 
down  immediately  to  work. 

He  introduced  in  fitting  manner  President  C.  E. 
Hume  of  the  National  Canners’  Association,  who 
brought  greetings  and  touched  briefly  upon  all  matters 
now  interesting  the  industry. 

Following  Mr.  Hume,  Mr.  G.  C.  Corbaley  of  the 
American  Institute  of  Food  Distribution  was  intro¬ 
duced  to  talk  on  the  “Immediate  Problem  in  the  Mer¬ 
chandising  of  the  Food  Supplies  we  Store  in  Tin  Cans 
for  Later  Consumption.”  Mr.  Corbaley  is  an  expert 
in  this  matter  of  i«*esenting  problems  in  their  complete 
condition  and  as  they  applied  to  other  lines  of  industry 
connected  with  canning,  he  was  in  good  form  on  this 
occasion. 

The  members,  however,  are  always  anxious  to  get  to 
the  cutting  demonstrations  which  follow  this  open¬ 
ing  session. 

This  year  the  experimental  packs  were  unusually  in¬ 
teresting,  showing  various  strains  of  yellow  com,  large 
sized  peas,  peas  as  effected  by  mineral  salts,  pumpkin 
and  squash,  and  which  had  been  particularly  grown  by 


Professor  C.  B.  Sayre  and  packed  for  him  by  the 
Geneva  Preserving  Company. 

Mr.  Wilson,  who  had  charge  of  this  demonstration 
and  explanation,  also  showed  frozen  cherries,  frozen 


S.  C.  HEMINGWAY 
Retiring  Piesident 
New  York  State  Cannen 

raspberries  and  frozen  loaches  and  Mr.  B.  C.  Coons 
took  charge  of  the  exhibit  for  frozen  apples. 
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New  York  State  prides  itself  on  the  quality  of  its 
packs,  and  not  without  good  reason,  and  consequently 
these  men  studied  the  exhibit  and  followed  the  expla¬ 
nation  with  keen  interest  and  undoubtedly  with  con¬ 
siderable  benefit  to  themselves. 

"l^ile  the  men  were  busy  with  their  meeting  and  the 
cutting  demonstrations,  the  ladies  were  being  enter- 
taind  at  a  luncheon  given  by  the  Association  and  at 
which  70  sat  down. 

Thursday  evening  at  6:30  the  annual  Dinner  Dance 
and  Ball  was  given  in  the  Ballroom  by  the  Machinery 
men  and  Brokers.  This  has  become  such  a  social  fea¬ 
ture  with  the  New  York  industry  that  it  is  eagerly 
looked  forward  to  and  you  will  understand  how  when 
we  tell  you  that  400  were  present  to  enjoy  it  and  that 
its  invitation  is  eagerly  accepted  by  both  men  and 
women. 

FRIDAY’S  MEETING 

RIDAY  morning’s  session  was  scheduled  for  an 
interesting  consideration  and  as  a  result  a  large 
attendance  greeted  President  Hemingway  as  he 
called  the  meeting  to  order. 

Miss  Frances  Perkins,  State  Industrial  Commis¬ 
sioner,  was  first  on  the  program  and  she  pleased  her 
audience  by  saying  that  she  was  gratified  at  the  efforts 
to  co-operate  with  the  Labor  Department  in  improving 
conditions,  and  in  particular  in  keeping  the  promises 
made  by  the  Association  at  the  special  meeting  at 
Niagara  Falls  earlier  in  the  year. 

Certain  plants  had  been  picked  out  by  a  committee 
so  as  to  bring  home  to  the  Convention  what  the  Labor 
Department  and  the  Committee  of  the  Association  are 
trying  to  do  in  the  way  of  betterment  in  living  condi¬ 
tions,  sanitary  conditions  and  in  appearance  of  opera¬ 
tions.  This  made  a  most  interesting  session,  as  ques¬ 
tions  were  asked  from  all  corners  and  the  discussion 
dealt  in  thoroughly  and  in  a  plain  straight-forward 
manner.  The  state  authorities  recognize  that  the  can- 
ners  are  sincere  in  their  effort  to  co-operate  insofar  as 
it  is  at  all  possible,  with  the  demands  of  the  Labor 
Department  and  it  is  expected  that  the  coming  season 
will  show  very  considerable  improvements. 

As  a  result  of  the  discussion  the  following  Resolu¬ 
tions  were  adopted: 

LABOR  RELATIONS  COMMITTEE 

Resolved,  That  canners  are  urged  so  far  as  possible  to  limit 
hours  of  labor  in  warehousing  and  container  handling  opera¬ 
tions  to  the  schedule  which  obtains  in  the  production  depart¬ 
ment. 

Resolved,  That  the  industry  do  further  work  next  season  on 
the  value  of  a  rest  period  for  the  women  on  the  picking  belts, 
and  the  desirability  of  better  supervision  of  their  work. 

Resolved,  That  in  plants  where  production  facilities  are  not 
adequate  earnest  consideration  be  given  by  the  canner  to  the 
desirability  of  a  reduction  both  in  the  different  sized  contain¬ 
ers  used  and  the  number  of  pea  sizes  packed. 

Resolved,  That  where  retort  capacity  is  limited  cans  should 
packed  in  tiers  in  the  cages  rather  than  indiscriminately. 

Resolved,  That  the  manufacturers  of  bean  snippers  be  re¬ 
quested  to  investigate  the  possibility  of  increased  efficiency  in 
the  machines,  especially  in  connection  with  feeding  the  beans. 

Resolved,  That  the  Canners  Association  be  requested  to  con¬ 
sider  the  desirability  of  employing  an  engineer  to  study  means 
of  improving  cannery  efficiency. 

Resolved,  That,  by  questionnaire.  Secretary  Street,  prior  to 
1931  operations,  secure  data  from  each  factory  on  acreage 
signed,  and  factory  mechanical  lay  out  and  equipment  for  car¬ 
ing  for  the  contemplated  production  on  peas,  corn,  beans  and 
tomatoes,  same  to  be  used  by  the  engineer  in  charge  of  the  sur¬ 
vey  of  canning  facilities,  if  authorized,  this  data  to  include  the 
years  of  1929  and  1930. 


Resolved,  That  the  committee  bring  to  the  attention  of  Com¬ 
missioner  Perkins  its  recommendations,  which  it  is  believes 
mark  progress  towards  ameliorating  the  conditions  recited  in 
the  resolution  passed  at  Niagara  Falls  in  1929  authorizing  the 
appointment  of  this  committee,  and  it  further  recommends 
that  a  committee  of  similar  scope  be  continued  next  year. 

This  Association  believes  in  combining  pleasure  with 
work  and  it  carries  through  all  its  meetings  a  strong 
thread  of  the  social.  As  a  result  the  Association 
lunched  together  again  at  noon  on  Friday  and  as  soon 
as  that  important  function  had  been  completed,  once 
more  settled  down  to  business  and  President  Heming¬ 
way  called  upon  Mr.  R.  K.  Bonnett  for  his  address  on 
present-day  Russia.  This  is  the  same  talk  which  was 
delivered  at  the  Ohio  meeting  and,  as  stated  there,  we 
are  reserving  it  for  special  attention  later,  because  it 
is  filled  with  very  interesting  points  which  every  can¬ 
ner  will  do  well  to  think  seriously  upon. 

At  this  meeting  Secretary-Treasurer  Street  referred 
to  his  printed  report  as  Secretary  and  which  likewise 
contained  the  Treasurer’s  report,  for  consideration  of 
the  members,  and  which  was  mailed  to  each  member. 

Secretary  Street  announced  that  the  New  York 
State  Canners  School  for  Canners  and  Field  Men  would 
be  held  March  2nd,  3rd  and  4th  at  Geneva,  N.  Y. 

The  Association  of  New  York  State  Canners  is  an 
incorporated  body  and  they  conduct  their  business  in 
businesslike  fashion  and  for  members.  There  are  en¬ 
rolled  in  this  practically  all  the  canners  of  New  York 
State  and  much  of  their  considerations  in  these  Busi¬ 
ness  Sessions  are  rightfully  confined  to  the  meetings. 

The  Resolutions  Committee  brought  in  the  following: 

I  move  you,  Mr.  President,  that  this  Association  records 
hereby  its  appreciation  of  the  co-operation  and  interest  shown 
by  representatives  the  past  year  from  the  New  York  State 
Department  of  Labor,  United  States  Department  of  Commerce, 
State  Department  of  Agriculture  and  Markets,  New  York  State 
Experiment  Stations  at  Ithaca  and  Geneva,  and  the  New  York 
State  Department  of  Health,  in  the  problems  of  our  industry 
in  this  state.  R.  W.  HEMINGWAY, 

Committee  on  Resolutions. 

Since  our  last  meeting  we  record  with  sorrow  the  loss  by 
death  from  our  Association  of  the  following:  A.  E.  Wettengel, 
J.  E.  Baker,  S.  F.  Sherman,  F.  D.  Visscher,  J.  D.  Fuller,  and 
from  our  associated  membership,  Harry  C.  Ellwood. 

For  many  years  past  all  have  been  prominent,  and  some 
actively  interested  in  the  welfare  of  our  Association.  Their 
presence  will  be  missed  hereafter  in  our  deliberations,  but  the 
memory  of  their  high  ideals  of  business  integrity  and  friend¬ 
ship  will  be  cherished  by  those  of  us  left  to  carry  on. 

I  move,  Mr.  President,  that  this  expression  of  sympathy  be 
recorded  on  the  minutes  of  this  meeting,  and  a  copy  be  trans¬ 
mitted  to  each  of  the  families  of  our  departed  friends. 

R.  W .  HEMINGWAY, 
Committee  on  Resolutions. 

The  Election 

The  Election  of  Officers  resulted  as  follows: 

President — B.  C.  Olney,  Snider  Pkg.  Corp.,  Roches¬ 
ter,  N.  Y. 

Vice-President — H.  E.  Halstead,  ^alstead  Gang.  Co., 
Cortland,  N.  Y. 

Treasurer — S.  C.  Farrar,  Finger  Lakes  Cang.  Co., 
Penn  Yan,  N.  Y. 

Secretary — J.  P.  Street,  Rochester,  N.  Y. 

Directors  (for  Three  Years) — ^F.  A.  Ethridge,  Jr., 
Clinton  Cang.  Co.,  Clinton,  N.  Y. ;  H.  G.  Chapman,  Per¬ 
fection  Cang.  Co.,  Newark,  N.  Y. ;  H.  D.  Deshon,  Smith- 
field’s  Pure  Food  Co.,  Hilton,  N.  Y. 
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A  Sweet  Corn  Institute 

Corn  Canners  Form  Themselves  into  Close  Working  Body — 
Chicago,  December  16th  and  17th,  1930 


The  Meeting  of  Com  Canners  in  Chicago  on  the 
16th  and  17th,  and  which  the  entire  industry,  and 
com  canners  in  particular,  have  been  looking  to 
with  more  than  ordinary  interest  is  reported  to  us  by 
Mr.  T.  E.  Dye  and  we  cannot  do  better  than  quoet  his 
letter  exactly  as  it  is,  together  with  copy  of  the  various 
items  t  owhich  he  refers: 

“Agreeable  to  my  promise,  I  beg  to  submit  to  you  a 
report  of  the  National  Conference  of  Com  Canners  at 
the  Sherman  Hotel,  Chicago,  December  16th  and  17th. 

“I  will  start  by  stating  we  had  an  exceptional  meet¬ 
ing  of  the  leaders  of  the  industry.  The  one  regret  was 
we  did  not  have  a  representative  from  the  States  of 
Maine  and  Maryland.  There  were  present  all  told 
about  65  firms,  in  a  number  of  instances  two  or  more 
representatives,  and  the  total  average  annual  pack,  on 
a  five-year  basis,  of  more  than  ten  and  a  half  million 
cases  was  represented  in  the  meeting. 

Mr.  V.  G.  Pickett  of  the  Livingston  Economic  Serv¬ 
ice,  Minneapolis,  Minnesota,  who  operate  the  Flour 
Milling  Industry  organization,  addressed  the  meeting, 
giving  the  men  present  the  benefit  of  their  plan  of 
operation.  Mr.  Henry  Penn  of  the  Steel  Institute,  Chi¬ 
cago,  also  addressed  the  meeting  in  a  similar  manner, 
concerning  the  operations  of  the  Steel  Industry. 
Immediately  following  these  addresses  the  meeting  was 
turned  over  to  the  canners,  who  selected  Mr.  Morton 
Steinhart  o  fthe  Otoe  Food  Products  Company,  Ne¬ 
braska  City,  Nebraska,  as  Chairman  of  the  meeting, 
and  A.  C.  Thatcher  of  the  Degraff  Food  Company  of 
Degraff,  Ohio,  Secreta^. 

The  meeting  immediately  got  down  to  business  in  a 
frank  discussion  of  conditions,  and  the  necessity  of  an 
organization  that  will  bring  them  closer  together  with 
a  view  to  operating  their  business  as  an  organized 
body,  rather  than  as  individuals,  and  each  speaker 
favored  an  organization  along  the  lines  of  that  which 
had  been  outlined  to  them  by  the  Milling  and  Steel 
Industries. 

A  vote  was  taken  to  determine  whether  or  not  the 
men  present  wanted  an  organization,  if  they  wanted 
to  proceed  to  organize  now,  and  would  they  get  behind 
it  with  the  necessary  moral  and  financial  support.  The 
vote  was  unanimous  in  the  affirmative  and  a  committee 
was  appointed  to  submit  recommendations  for  a  perma¬ 
nent  organization. 

This  committee’s  report  is  enclosed  herewith,  to¬ 
gether  with  a  subscription  blank  such  as  was  executed 
by  all  the  canners  who  were  present  on  the  second  day. 
Also  list  of  the  firms  who  were  present  on  the  first  day, 
who  voted  unanimously  to  effect  the  organization  with 
just  a  few  exceptions  from  whom  we  failed  to  get 
reports. 

The  report  of  the  Committee  was  unanimously 
adopted,  a  Board  of  temporary  Directors  was  effected, 
with  instructions  to  meet  and  organize  immediately 
following  the  adjournment  of  the  parent  meeting. 
The  following  persons  were  elected  Directors — A.  F. 
Wentworth,  Fairmont  Canning  Co.,  Fairmont,  Minn.; 
Morton  Steinhart,  Otoe  Food  Products  Co.,  Nebraska 


City,  Neb.;  Millard  Jones,  Iowa  Canning  Co.,  Vinton, 
Iowa;  W.  A.  Miskimen,  Illinois  Canning  Co.,  Hoopes- 
ton.  Ill. ;  Fred  Stare,  Columbus  Foods  Corp.,  Columbus, 
Wis. ;  C.  F.  Carroon,  Carroon  &  Co.,  Fowler,  Ind. ;  Ben 
Nott,  W.  R.  Roach  Co.,  Grand  Rapids,  Mich.;  James 
Stoops,  Stoops  Pkg.  Co.,  Van  Wert,  Ohio;  Stuart  K. 
Farrar,  Finger  Lakes  Canning  Co.,  Penn  Yan,  N.  Y.; 
Lewis  P.  Colgan,  Fawn  Grove,  Pa.  Tri-States  and 
Maine  will  be  requested  to  furnish  member  of  Board 
of  Directors. 

The  Board  organized  by  electing  A.  F.  Wentworth, 
Chairman,  and  T.  E.  Dye,  Secretary,  and  appointed  the 
following  committee  to  make  the  complete  draft  of  the 
organization  set-up,  Fred  Stare,  W.  A.  Mickimen  and 
Ben  Nott,  to  be  assisted  by  the  Secretary,  T.  E.  Dye. 
This  committee  will  meet  at  the  Sherman  Hotel,  Chi¬ 
cago,  on  Tuesday,  December  23rd,  with  the  necessary 
counsel  to  perfect  an  organization  set-up. 

It  is  the  hope  to  have  a  meeting  in  each  of  the  states, 
called  by  the  Director  of  the  respective  state,  for  the 
purpose  of  presenting  the  perfected  plan  to  those  can¬ 
ners  who  were  not  present,  when  all  canners  will  not 
only  be  invited  but  urged  to  become  identified  with  this 
movement  to  stabilize  the  industry,  not  only  in  the 
interest  of  the  canner  but  in  the  interest  of  the  public 
and  all  concerned.” 

Hotel  Sherman, 
Chicago,  Ill., 
December  17, 1930. 

Your  Committee  on  Organization  beg  leave  to  submit 
the  following  recommendations  for  a  permanent  organ¬ 
ization  : 

1.  That  the  Corn  Canners  organize  a  trade  associ¬ 
ation  to  be  known  as  the  Sweet  Com  Institute. 

2.  That  the  purposes  of  the  Sweet  Com  Institute  be 
as  follows: 

(a)  The  collection  and  dissemination  of  information  as 
to  acreage,  crop  condition,  seed  supplies,  packs, 
marketing,  distribution,  promotion  of  consump¬ 
tion,  ratio  of  supply  and  demand  and  such  other 
facts  as  will  be  helpful  to  the  members  in  the  in¬ 
telligent  conduct  of  their  individual  concerns  to 
the  end  that  production  in  excses  of  the  consump¬ 
tion  requirements  of  the  country,  or  the  market, 
be  avoided. 

(b)  To  provide  funds  for  the  proper  functioning  of  the 
Institute,  by  means  of  dues,  based  on  a  sufficient 
rate  per  case  of  canned  com  by  members. 

(c)  To  endeavor  to  secure,  as  members,  as  many  of 
the  com  canners  of  the  United  States  as  possible, 
and  to  set  up  a  high  ethical  standard  in  the  con¬ 
duct  of  our  business,  to  the  end  that  others  will 
wish  to  become  members. 

(d)  That  suitable  constitution  and  by-laws  be  drafted 
providing  for  a  Board  of  Directors,  to  be  elected 
from  each  State  having  two  or  more  members; 
one-third  of  the  Board  to  be  elected  for  one  year ; 
one-third  for  two  years  and  the  balance  for  three 
years,  and  thereafter,  directors  to  be  elected  for 
a  full  term  of  three  years. 
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(e)  The  membership  of  each  State  to  nominate  one  of 
its  number  to  be  a  director,  subject  to  the  ratifii- 
cation  of  the  Institute  at  its  annual  meeting".  Each 
State  to  elect  an  advisory  committee  of  three 
members  to  assit  its  member  of  the  Board  of 
Directors. 

3.  That  a  temporary  organization  be  effected  at  this 
meeting  by  the  election  of  a  Board  of  Directors,  to 
serve  until  the  first  annual  meeting,  which  board  shall 
immediately  organize  by  electing  the  usual  officers. 

4.  It  is  further  recommend  that  the  Institute  become 
established  if  and  when  membership  representing  a 
total  pack  of  10,000,000  cases  of  corn  based  on  their 
average  pack  of  the  past  five  years  will  have  signified 
their  intention  in  writing  to  become  members  of  the 
Institute. 

5.  Your  Committee  recommends  that  the  temporary 
Board  of  Directors  fix  the  dues  of  members  for  the  first 
year  at  one-fifth  of  one  cent  per  case,  based  upon  the 
1930  com  pack  of  each  member  who  may  join  the 
Institute. 

6.  Your  Committee  recommends  that  the  temporary 
Board  of  Directors  elect  T.  E.  Dye,  Secretary  and 
Treasurer. 

7.  It  is  recommend  that  pending  the  perfection  of 
the  organization  that  this  meeting  urgently  request  all 
Cora  Canners  to  decide  upon  a  reduction  of  their  own 
acreage  for  1931  and  to  refrain  from  naming  future 
prices  until  the  convention  of  the  National  Canners’ 
Association. 

Respectfully  submitted, 

A.  F.  Wentworth,  Chairman 

T.  E.  Dye,  Secretary 

F.  A.  Stare 

Morton  Steinhart 

C.  F.  Carroon 

James  Stoops 

Louis  P.  Colgan 

Stuart  K.  Farrar 

E.  W.  Birden 

W.  P.  Hartman 

W.  A.  Miskimen 

MEMBERSHIP  SUBSCRIPTION 

Hotel  Sherman, 
Chicago,  Ill., 
December  17, 1930. 

We,  the  undersigned,  do  hereby  subscribe  to  mem¬ 
bership  in  the  SWEET  CORN  INSTITUTE  as  per  the 
preliminary  set-up  established  here,  this  date,  and 
agree  to  furnish  to  the  Secretary  of  said  Institute  any 
information  pertaining  to  acreage,  sales,  shipments, 
stocks,  etc.,  that  the  Secretary  may  be  instructed  by 
the  officers  or  Board  of  Directors  to  secure  with  the 
understanding  that  such  information,  in  all  individual 
cases,  will  be  held  confidential  by  the  Secretary.  Also 
to  subscribe  to  the  Policy  of  the  Institute  as  promul¬ 
gated  by  its  Officers  under  the  direction  of  its  Board 
of  Directors. 

It  being  understood  that  recommendations  will  be 
according  to  the  best  judgment  of  the  Officers  and 
Directors  and  will  be  beneficial  to  the  Corn  Canning 
Industry  as  a  whole,  and  ultimately  to  its  individual 
members. 

The  signing  of  this  Agreement  by  a  representative 
of  any  company  is  subject  to  the  final  action  by  the 


Executive  Officers  of  the  said  company,  unless  pre¬ 
viously  authorized. 


LIST  OF  FIRMS  REPRESENTED  AT  THE  NA¬ 
TIONAL  CORN  CANNERS  CONFERENCE, 
SHERMAN  HOTEL,  CHICAGO, 
DECEMBER  16th 

Illinois — Hoopeston  Canning  Company,  Illinois  Can¬ 
ning  Company,  Iroquois  Canning  Company,  Keene 
Belvidere  Canning  Company,  Libby  &  Co.,  Milford  Can¬ 
ning  Company,  Mid-West  Canning  Corporation,  Mid- 
West  Foods  Company,  Inc.,  Rossville  Packing  Com¬ 
pany,  Sycamore  Preserve  Works,  Warrensburg  Can¬ 
ning  Company. 

Indiana — Carroon  &  Co.,  Ladoga  Canning  Company, 
Rochester  Canning  Company,  Stokley  Bros.  &  Co.,  John 
S.  Mitchell,  Inc. 

lowa-Nebraska — Ames  Canning  Company,  L.  Leroy 
Farmer  Canning  Company,  S.  T.  Farmer  Canning  Com¬ 
pany,  V.  F.  Farmer  Canning  Company,  Gilman  Can¬ 
ning  Company,  Grimes  Canning  Corporation,  Iowa  Can¬ 
ning  Company,  Iowa  City  Food  FToducts  Company, 
Iowa  Valley  Canning  Company,  Marshall  Canning  Com¬ 
pany,  Weir  Canning  Company,  Otoe  Food  Products 
pany. 

Minnesota — Minnesota  Valley  Canning  Company, 
Fairmont  Canning  Company,  Northland  Canning  Com¬ 
pany,  Olivia  Canning  Company,  Reid,  Murdock  &  Co. 

New  York— -S.  K.  Farrar,  representing  a  number  of 
New  York  State  canners. 

Ohio — Dodds  Canning  Company,  DeGraff  Food  Com¬ 
pany,  Fayette  Canning  Company  (W.  C.  H.),  Mt. 
Sterling  Canning  Company,  Miami  Canning  Company, 
Kiser,  Walton,  Armstrong  Company,  The  Mason  Can¬ 
ning  Company,  The  McCoy  Canned  Food  Company, 
Sears  &  Nichols  Corporation,  Stoops  Packing  Company, 
Standard  Brands,  Inc. 

TRADE-MARKS 


FollowinB  are  trade-mark  applications  for  canned  foods  and 
fresh  and  dried  fruits  and  vegetables  pending  In  the  U.  S.  Patent 
Office,  which  have  been  passed  for  publication  and  are  in  line  for 
early  registration,  unless  opposition  is  filed  promptly. 

For  further  information  address  Mason,  Fenwick  &  Lawrence, 
Patent  and  Trade-Mark  Lawyers,  600  F  Street,  N.  W.,  Washing¬ 
ton,  D.  C. 

As  an  additional  service  to  its  readers.  The  Canning  Trade 
offers  an  advanced  search  free  of  charge  on  any  mark  they  may 
contemplate  adopting  or  registering. 


BRONX  HOME,  Henry  Treffinger,  New  York,  N.  Y.,  horse¬ 
radish,  pickled  beets,  onions,  tomatoes,  peppers,  dill  pickles,  chow- 
chow,  relishes,  catsup,  canned  and  bottled  chow  cherry  peppers, 
salad  oil,  etc.  Use  claimed  since  September,  1904. 

DE-LUXE  and  G  and  crown,  Greco  Canning  Company,  Inc., 
San  Jose,  Calif.,  tomato  paste.  Use  claimed  since  1916. 

COINTREAU,  Scciete  O  Responsabilite,  Ltd.,  Cointreau,  An¬ 
gers,  France,  flavoring  sauces.  Use  claimed  since  December  11, 
1928. 

TABASCO  and  design,  Mcllhenny  Company,  New  Iberia,  La., 
pepper  sauce.  Use  claimed  since  August  1,  1930. 

JACK-A-DANDY,  H,  Baron  &  Co.,  Inc.,  New  York  and  Brook¬ 
lyn,  N.  Y.,  bottled  fruits,  fruit  preserves,  etc.  Use  claimed  since 
February,  1925. 

GOLDEN  “Q,”  Perry  Canning  Co.,  Perry,  Utah,  canned  vege¬ 
tables.  Use  claimed  since  September  23,  1930. 

R  &  G,  Rosenberg  &  Gllant,  Bronx,  New  York,  canned  fish. 
Use  claimed  since  July  1,  1930. 
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Better  Profits 

A  department  devoted  to  the  consideration  and  discussion  of  sales  questions 
of  every  kind,  and  to  every  phase  affecting  the  sale  and  distribution  of  canned 
foods;  therefore,  of  utmost  importance  to  every  canner,  because  on  your  sales 
depends  your  profits.  Improvement  in  selling  methods  must  result  in  better 
profits.  Conducted  by  an  Expert  of  long  experience,  but  whose  identity  will 
be  kept  bidden. 

Questions  Invited,  and  Your  Opinions  Welcomed. 


ETHODSof  distribution  are  changing  so  rapidly 
we  find  it  hard  to  keep  up  with  them. 

In  all  this  change,  however,  we  find  those 
who  seem  to  be  ahead  of  the  procession,  or  perhaps 
are,  going  back  to  first  principles. 

Principal  canning  centers  are  located  relatively  near 
great  centers  of  population. 

In  each  can  be  found  canners  who  are  disposing  of 
their  pack  at  a  profit,  building  more  sales  each  year 
and,  according  to  first  principles  or  new  ones,  just  as 
you  prefer  to  classify  them. 

I  have  in  mind  the  canner  who  is  selling  his  output 
'  direct  to  the  retail  grocer. 

This  method  of  selling  foods  is  still  not  so  over¬ 
crowded  as  to  render  impossible  the  entry  of  many 
other  quality  packers  into  this  field. 

Getting  started  is  simple. 

Call  yourself  on  the  trade  you  wish  to  sell.  If  you 
have  spot  goods  to  offer,  so  much  the  better.  If  you 
want'  to  take  orders  for  delivery  when  packed,  this 
is  being  done,  too. 

High  pressure  selling  is  not  needed  in  this  line  of 
sales  work  and,  in  fact,  would  probably  prove  a  detri¬ 
ment  rather  than  an  asset. 

First  of  all,  inquire  as  to  delivery  costs  or  ascertain 
the  added  expense  you  will  be  put  to  when  called  on  to 
deliver  everything  you  sell.  Add  this  to  your  packing 
costs  and  arrange  your  selling  prices  to  allow  a  reason¬ 
able  profit. 

Plan  first  of  all  on  disposing  only  of  your  own  pack. 
As  soon  as  you  become  acquainted  with  your  trade  or, 
rather,  as  soon  as  they  know  you,  you  will  be  surprised 
by  the  number  of  requests  you  will  receive  for  the 
handling  of  items  other  than  those  you  pack. 

Manufacturers  of  Mayonnaise  will  be  apt  to  learn 
you  are  operating  a  delivery  service  and  ask  you  to  take 
on  their  line.  If  you  do  not  pack  pickles,  a  pickle  man 
will  be  importuning  you  to  handle  his  line.  A  flour 
mill  can  be  easily  persuaded  to  place  their  account  with 
you  and  countless  others. 

You  will  have  more  to  handle  than  you  can  operate  a 
distribution  service  for  successfully.  Unless  you  watch 
your  step. 

Remember,  a  wagon  jobber,  because  that  is  what  you 
will  eventually  become,  can  usually  handle  profitably 
not  more  than  eight  items. 

You  want  to  look  out  for  your  own  first  and  take 
after  them,  only  those  things  promising  you  the  most 
profit  for  handling. 

Do  not  think  lightly  of  this  suggestion  as  to  the 
handling  of  items  other  than  those  you  pack  yourself. 

In  the  first  place,  your  customers  will  like  to  do  busi¬ 
ness  with  the  owner  of  the  business  or  salesmen  who 
are  close  to  him. 


In  the  second  place,  you  are  giving,  or  will  give,  your 
customers  store  door  delivery,  thus  saving  them  cart¬ 
age  from  the  depot. 

You  will  cut  down  their  stock  investment,  your  men 
will  carry  surplus  stock  on  the  trucks  above  orders, 
and  if  your  customers  have  neglected  to  order  just 
what  they  need  when  your  truck  arrives  with  the  de¬ 
livery  of  what  they  have  ordered,  your  men  will  take 
their  order  and  deliver  the  goods  at  once. 

You  will  no  doubt  exchange  stocks  if  you  find  a  par¬ 
ticular  item  does  not  move  well  in  a  certain  store. 

Your  men  should  operate  on  a  salary  and  commis¬ 
sion,  and  if  they  do,  they  will  be  looking  out  closely  for 
the  best  interests  of  their  customers  and  by  so  doing 
tie  them  closely  to  your  products. 

Certainly  you  can  eliminate  selling  costs  by  deliver¬ 
ing  your  package  to  the  retail  store  from  which  the 
housewife  will  buy  it. 

By  operating  such  a  business  you  will  have  a  fine 
chance  to  start  the  distribution  of  your  own  label. 

Continue  this  for  a  few  years,  establish  a  demand 
in  the  store  of  the  independent  grocer  and  some  day 
you  will  have  the  chain  store  in  the  territory  asking 
you  for  prices  and  deliveries. 

Whatever  you  do  deliver  quality  and  sell  quality  from 
the  start.  Even  if  you  expect  to  get  business  because 
you  can  sell  at  a  lower  price  than  wholesale  grocers  in 
the  territory,  do  not  stress  this  fact  in  your  sales  talks. 

Insist  instead  that  you  can  deliver  better  goods  at 
no  higher  prices  and  in  some  cases  at  lower  prices  than 
those  asked  by  houses  already  in  the  field.  But  keep 
your  quality  above  the  average  and  get  a  price  com¬ 
mensurate  with  it. 

If  your  plant  is  situated  where  you  can  make  a  bid 
for  this  type  of  trade,  investigate  the  possibilities 
carefully.  If  you  cannot  get  fair  distribution  at  least 
in  the  chain  stores  and  through  the  independent  whole¬ 
salers  or  an  independent  jobber,  if  you  are  content  •with 
an  exclusive  distributor,  go  direct  to  the  retail  trade. 

If  you  possibly  can  make  your  products  or  product  • 
stand  out  from  the  rest  being  offered  to  the  trade  from 
which  you  expect  to  get  your  orders.  Make  them  stand 
out  not  only  from  the  standpoint  of  quality  but  from  a 
label  and  name  standpoint  as  well. 

Coin  a  trade  name  for  your  output. 

Vaseline  and  Kodak  are  well-known  names;  but  can 
you  have  one  just  as  good  if  you  put  your  mind  to  the 
task  of  getting  it? 

Then  when  your  housewife  customers  try  your  prod¬ 
uct  and  like  it,  that  name  you  have  coined  for  it  ■will 
stick,  they  will  tell  others  and  your  sales  will  increase 
proportionately. 

( Continued  on  page  42) 
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anted  and  For  Sale 


This  is  a  page  that  must  be  read  each  week  to  be  appreciated.  You  are  unlikely  to  be  interested  every  week  in 
what  is  offered  here,  but  it  is  possible  you  will  be  a  dozen  tirnes  in  the  year.  If  you  fail  to  see  and  accept 
your  opportunity  your  time  is  lost,  together  with  money.  Rates  upon  application. 


For  Sale — Machinery 


FOR  SALE— 200,  250  and  300  gal.  Copper  Steam 
Jacketed  Kettles,  in  A-1  condition,  complete  with 
frame  and  valves. 

Two  300  gal.  Jacketed  Copper  Kettles. 

The  above  items  are  all  in  good  condition,  and  are 
offered  because  of  changes  that  are  being  made  in  my 
equipment. 

Address  Box  A- 1690  care  of  The  Canning  Trade. 

FOR  SALE — New  Copper  Steam  Jacketed  Kettles  and 
Mixers,  twelve  sizes  -  15  to  500  gallon.  Also  25  and 
50  gallon  Tilting  Kettles.  Always  in  stock,  all  extra 
heavy,  tested  225  pounds  pressure.  Buy  new  kettles 
that  carry  a  responsible  manufacturer’s  guarantee. 
Also  new  Copper  Pulp  Coils  in  stock,  for  1,000  gallon 
tanks.  Hamilton  Copper  &  Brass  Works,  Hamilton,  0. 

Kettle  Manufacturers  .  .  Established  1876 


_ Wanted — Machinery _ 

WANTED— Immediate  delivery,  2  Ayars  Double  Rot¬ 
ary  Fillers,  1  Monitor  Tomato  Scalder,  1  Steam  Hoist, 
1  Link  Belt  Peeling  Table,  and  other  equipment  for 
a  tomato  plant  of  2000  cases  capacity  per  day.  State 
condition  of  each  machine  and  lowest  cash  price  for 
prompt  acceptance. 

Address  Box  A-1772  care  of  The  Canning  Trade. 


_ For  Sale — Factories _ 

FOR  SALE — Large  Corn  and  Pea  Plant;  3  story  ware¬ 
house  and  factory  with  railway  siding.  4  acres  of 
land;  Maryland  fertile  farming  section. 

Address  Box  A-1782  care  of  The  Canning  Trade. 

FOR  SALE— Canning  Factory  equipped  with  modern 
machinery,  located  at  Newfane,  N.  Y.  in  famous 
Niagara  Fruit  Belt.  New  power  plant,  electricity, 
inexhaustible  supply  of  water;  positive  drainage. 
Large  acreage  of  tomatoes  and  other  vegetables  can 
be  contracted  for  1931.  Must  be  sold  at  once,  regard¬ 
less  of  price  to  close  an  estate.  For  further  parti¬ 
culars  apply  to 

Housel  &  Welch,  Executors, 

Lyndonville,  N.  Y. 

For  Sale — Seed 

FOR  SALE — 20,000  pounds  Beans,  Giant  Stringless 
Green  Pod,  Idaho  grown,  germination  92%,  10/  per 
pound  f.o.b.  Philadelphia,  bags  extra,  terms  S/D  B/L. 

Francis  C.  Stokes  &  Co.,  206  Walnut  Place, 
Philadelphia,  Pa. 


Situations  Wanted 

POSITION  WANTED— By  Pork  and  Bean  or  Catsup  Packer; 
can  install  machinery  for  same.  I  have  an  up-to-date  recipe  for 
both  Bean  Sauce  and  Catsup. 

Address  Box  B-1770  care  of  The  Canninj^  Trade. 


POSITION  WANTED— Manager  or  General  Manager  over  chain 
of  factories.  Seventeen  years  experience  in  packing  canned 
foods;  can  take  charge,  also  install  machinery.  Understand  can¬ 
ning  green  beans,  tomatoes,  sweet  potatoes,  pumpkin,  puree, 
spinach,  turnip  and  mustard  greens.  Experienced  in  buying 
cans  and  boxes,  also  selling  goods  as  futures  or  spots.  Under¬ 
stand  warehousing;  know  how  and  what  shape  cans  should  be 
labeled.  Familiar  with  Knapp  Labelling  machines  and  Panama 
Closing  machines;  know  the  proper  seams  on  cans  and  change 
parts  and  the  proper  process  of  each  item  canned.  I  am  ready 
to  figure  with  any  reliable  canning  company.  Can  furnish  re¬ 
ferences.  Might  consider  some  stock  in  new  company. 

Address  Lock  Box  102,  Clever,  Mo. 

POSITION  WANTED— In  a  canning  factory  as  Superintendent  or 
Assistant  Superintendent,  packing  fruits  and  vegetables.  Can 
build  plant  and  install  machinery. 

Address  Box  B-1773  care  of  The  Canning  Trade. 

POSITION  WANTED— As  Manager  or  Assistant  Manager  in 
canning  factory  packing  vegetable  crops.  College  graduate 
with  several  years  experience  as  agricultural  advisor  to  growers 
of  canning  crop.  Can  breed,  improve  and  maintain  choice  stocks 
of  canning  crop  seeds.  Experience  in  managing  canning  factory 
help.  Capable  and  reliable;  best  reference. 

Address  Box  B-1778  care  of  The  Canning  Trade. 

POSITION  WANTED — By  German,  young  man,  high  class  expert 
in  making  Jams,  Preserves,  Jellies,  Marmalade  and  Syrups. 
12  years  experience. 

Address  Box  B-1779  care  of  The  Canning  Trade. 

POSITION  WANTED  — Interested  in  operating  sweet  corn  factory 
of  around  1000  arces.  Also  knowledge  of  tomatoes,  pumpkin 
and  string  beans.  Will  contract  or  grow  acreage;  will  start 
new  factory  or  operate  established  one;  will  act  as  field  man  for 
canning  concern  or  can  company.  All  replies  confidential. 
Address  Box  B-1783  care  of  The  Canning  Trade. 

POSITION  WANTED — As  Manager  or  Superintendent  by  gra¬ 
duate  chemist.  Thirteen  years  experience  as  chemist,  superint¬ 
endent,  manager  and  technical  advisor,  packing  fruits  and  veget¬ 
ables,  preserves  and  jellies,  pectin,  fruit  juices,  kraut,  pickles 
and  pickle  products,  mustard,  tomatoes  and  tomato  products, 
pork  and  beans,  peanut  butter,  etc.  Plant  erection  and  main¬ 
tenance,  machinery,  cost  accounting  and  sales  experience. 
Know  what  costs  should  be  and  how  to  keep  within  them. 

Address  Box  B-1784  care  of  The  Conning  Trade. 

POSITION  WANTED — As  Manager  or  Superintendent  of  Fruit 
and  Vegetable  Canning  Plant.  12  years  experience  and  can 
handle  a  full  line ;  also  know  crop  growing  conditions,  warehouse 
and  office  work. 

Address  Box-1785  care  of  The  Canning  Trade. 

POSITION  WANTED — By  young  man  in  either  sales  or  producti¬ 
on  end  of  canning  or  pickle  plant.  Experience  and  ability  will 
stand  close  inspection.  Previously  employed  in  Southern  States. 
Future  more  of  a  consideration  than  immediate  salary. 

Address  Box  B-1786  care  of  The  Canning  Trade. 

Help  Wanted 

WANTED  -  Salesman  or  Sales  Manager  experienced  in  selling 
canned  foods  to  the  trade  East  of  the  Mississippi  River.  State 
age  and  salary  wanted. 

Address  Box  B-1781  care  of  The  Canning  Trade. 

WANTED— Estimating  Clerk,  familiar  with  tin  can  making. 
State  age,  experience  and  salary  required. 

General  Superintendent,  Wilkes-Barre  Can  Co., 
Wilkes-Barre,  Pa. 
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STRASBURGER  &  SIEGEL 

ConMultanta  to  the  Canning  Industry 

CHEMISTS,  BACTERIOLOGISTS 

Spoilage  Investigations 


WAREHOUSING 

Field  and  Metropolitan  warehousing,  the  first 
merging  into  the  latter  if  desired. 

FINANCING 

Loans  arranged  thro’  affiliated  organization  at  lowest 
rates  consistent  with  collateral  available. 

SERVICE 

General  information,  available  thro’  wide 
spread  contacts  with  producers  and  consum¬ 
ers.  a  service  we  offer  to  clients. 

GUARDIAN  WAREHOUSING  COMPANY 
222  Weat  Adams  Street 
Chicaao. 


— Since  itlS—  Roierence;  National  Bank  of  Baldmore 

CANNED  FOODS  BROKERS  COMMISSION  MERCHANTS 

Howard  E.  Jones  &  Co.,  Inc. 

200-202  E.  Lombard  St.  at  Calvert  St.,  Baltimore,  Md. 


Slaysman  &  Co. 

Automatic  Can  Making  Mctchinery 

801  E.  Pratt  Street  Baltimore.  Md. 


AMSCAN 

CERTIFIED 

Sealing  Fluid 

“The  Golden  Band” 

Insist  on  AMSCAN — the  per¬ 
fect  Sealing  Compound—  and 
be  safe. 

THE  MAX  AMS  MACHINE  CO.,  NEW  YORK 


Indiana  Finishers 


For  Finishing  Tomato  Pulp,  Catsup,  Soups, 
Apple  Sauce,  Apple  Butter,  Jams,  Jellies,  Etc. 


Improved  Brush 
Finisher 

rHE  evolution  of  the  old 
Kern  Lightning  Finisher, 
widely  known  and  used  hy 
canners  everywhere.  A  metal 
frame  Finisher  employing 
three  revolving  brushes  to 
spread  and  force  the  material 
through  a  full  screen.  Thirty 
per  cent  more  capacity  than 
the  old  Kern  Finiaher.  20  to 
30  gallons  per  minute. 


Indiana  Paddle  Finisher 


Cy*HE  latest  type  high  capac- 
ity  Finisher,  used  exten¬ 
sively  since  1924.  Adjustable 
metal  paddles  take  the  place  of 
brushes  to  spread  and  force 
the  material  through  full 
screens  of  nickel-silver  or 
monel.  A  thoroughly  sanita^ 
all-metal  Finisher,  similar  in 
construction  and  rapid  clean¬ 
ing  features  to  the  Indiana 
Pulper.  Underpan  and  hood 
of  monel  to  withstand  the  ac¬ 
tion  of  acid  in  the  product. 
Capacity  30  to  40  gallons  per 
minute. 


Indiana 

Colossal  Finisher 

^XACTLY  the  same  as  the  Indiana  Paddle  Finisher  except  size  and 
^  capacity.  D^s  thoroughly  satisfactory  work  at  50  to  ^  gwions 
per  minute  on  averse  products.  All  metal,  sanitary  throughout. 
&reen,  underpan  ancT  ho^  of  monel.  ,  ^ 

We’ll  gladly  send  full  details  of  these  sturdy  Finishers  utoii  rt* 
quest,  also  details  of  other  Langsenkamp  equipment  listed  below. 
Please  clip,  £11  in  and  mail  the  coupon  today  to 


Sprague -Sells  Corporation 

Divuion  of 

Food  Machinery  Corporation 

308  West  Washington  Street  Chicago,  Ill. 

EXCLUSIVE  AGENTS  EXCEPT  IN  INDIANA  FOR; 


Sprague-SelU  Corporation 
308  West  Washington  Street 
Chicago,  Illinois 

You  may  send  us  full  details  of  the  Langsenkamp  equipment 
checked. 

Hn  Improved  Brush  Finisher 
G  Indiana  Paddle  Finisher 
G  Indiana  Colossal  Finisher 
G  Indiana  Puller 
G  Indiana  Chili  Sauce  Machine 
G  Kook-More  Koils  and  Tanks 
G  Langsenkamp  Copper  Kettles,  size . gals. 

Name . 

Address . 
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Canners  Elxchange 
Subscribers 

at 

Warner  Inter-Insurance 
Bureau 


NOTICE! 

The  1931  TOWNSEND  String  Bean  Cutter  is 
a  better  value  than  ever  before,  because  of 
certain  improvements  which  we  shall  be  glad 
to  explain  upon  request.  If  you  are  thinking  of 
String  Bean  Cutting  equipment,  it  will  pay  you 
well  to  find  out  about  this  offering,  NOW, 
while  the  maximum  discount  is  available. 

BURTON,  COOK  &  CO.,  INC., 
ROME,  N.  Y. 


Fire  Insurance 
for  the  Canning  Industry 
at  an  average  of  60c.  below 
the  usual  rates. 


CANNED  FOODS  STORAGE 

MONEY  Loaned  on  Consignments  at  rea¬ 
sonable  rates  of  interest  -  on  our  own  negoti¬ 
able  Warehouse  Receipts, 


LANSING  B.  WARNER  Incorp. 
155  East  Superior  Street 
Chicago,  Illinois 


For  full  information,  write  us  direct  or  consult 
your  Brokers. 

WAKEM  &  McLaughlin 

(INCORPORATED) 

225  E.  ILLINOIS  ST.,  CHICAGO,  ILL. 


LABELS 


— as  you  like  them 
— when  you  want  them 

We  are  so  located  that  we  can  take 
care  of  all  your  wants,  promptly, 
dependably. 

Avoid  a  rush-job.  Give  us  time 
and  we  can  give  you  the  better  job. 
But  we  can  take  care  of  the  rush 
job,  too. 

— Labels  of  every  description 
— As  many  colors  as  desired 
— And  at  the  right  prices 


Piedmont  Label  Co.,  Inc, 

Bedford,  Va. 


Eliminate  causes 
of  "f  latsWd  soiure 
(^insure  sanitai^ 
cleanliness—' 


Ask.  your  supply  man  f 

*6r  ^ 

SHOULD  BE 

In  Every  Cannery  Office 
Complete  Course  in  Canning^ 

As  an  insurance  against  loss 

Published  by 

THE  CANNING  TRADE 
Baltimore,  Md. 
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CANNED  FOOD  PRICES 


Price*  civen  represent  the  lowest  fisrure  creMrally  quoted  for  lots  of  wholesale  siae,  usual  terms  f.  o.  b.  Baltimore  (unless 
otherwise  noted)  and  subject  to  the  customary  discount  for  cash.  Many  canners  get  higher  prices  for  their  goods;  some  few 
may  take  less  for  a  personal  reason,  but  these  prices  represent  the  greneral  market  at  this  date. 

Bmltimore  flgnireB  corrected  by  these  Brokers:  tTlMoua  3.  Meshaa  A  Co.,  'Howard  X.  Jones  &  Co. 

New  York  prices  corrected  by  our  Special  Corespondent  tin  eoiamn  headed  "N.  Y.”  indicates  f.  o.  b.  factory. 


Canned  Vegetables 

ASPARAGUS*  (CaUfomia) 

Balto. 

White  Mammoth,  No.  2^ . 

Peeled,  No.  2)4 . . . - .  • 

Larre.  No.  2V4 — - - - -  — — 

Peeled,  No.  . — - . — — 

Medium.  No.  2)5 . . .  ~,.... 

Green  Mammoth,  No.  2)4 . 

Medium,  No.  2)4 . 

Small,  No.  2)4 . 

Tips,  White,  Mammoth,  No.  1  sq . 

Small,  No.  1  sq . - .  ... — 

Green  Mammoth,  No.  1  sq......~ .  2.40 

Ssoall,  No.  1  sq - -  2.80 

BAKED  BEANS2 

Plain.  No.  1 . 00 

Na  8  1;;.- 

In  Sance,  18  os . - . 76 

No.  2)4"~™r.r.™Z!"r.'.r.z . 1.40 

Na  10  . — .  4.21 

BEANSt 

Stringless  Stand.  Cut  Green,  No.  2  .85 

Standard  Cut  Green,  No.  10 .  4.60 

Standard  Whole  Green.  No.  2~...~ 

Standard  Cut  Wax,  No.  2 .  1.10 

Standard  Cut  Wax,  No.  10 . . 

Red  Kidney  Standard  No.  2 .  1.00 

Standard,  No.  10 .  5.00 

LIMA  BEANSt  (F.  O.  B.  Factory) 

No.  2,  Tiny  Green .  2.16 

No.  10  . 11.26 

No.  2,  Medium  Green .  1.66 


■atra  Standard,  No.  2 . ...... 

Extra  Standard,  No.  10 . . . 

Shoepeg,  Fancy,  No.  2 .  1.35 

Extra  Standard,  No.  2 .  1.30 

Standard,  No.  2 .  1.26 

Standard,  No.  10 . 

Crushed,  Fancy  No.  2 . 

Extra  Standard,  No.  2 .  1.10 

Standard,  No.  2 . 90 

Standard,  No.  10 . . . . 

HOMINY* 

Standard  Split,  No.  8 .  1.00 

Split,  Ne.  10 . 8.26 

MIXED  VEGETABLES* 

Standard,  No.  2 . 90 

No.  10  .  4.26 

Fancy,  No.  2 . .  1.06 

No.  10  - 6.00 

OKRA  AND  TOMATOES* 

Standard,  Na  2 .  1 .25 

No.  10  .  6.50 

PEAS* 

Petit  Pols,  ls...„ . . . 

No.  2  Fancy  Sweets,  2s . 

No.  2  Fancy  Alaskas,  2s . 

No.  3  Fancy  Alaskas,  2s . 

No.  8  Fancy  Sweets,  2s........................  _.... 

Na  4  Fancy  Sweets,  28 . 

No.  6  Fancy  Sweets,  2s . 


No.  6  Std.  Sweets,  2s.. 


No.  4  Early  June,  Is . 

PUMPKIN* 


No.  10  . 

.  1.16 

1.86 

.  7.26 

_  1.16 

.  6.60 

9.00 

.  1.66 

BEETS* 

Baby,  No.  2 . 

.  1.60 

1.86 

.  1.26 

. 90 

1.20 

.  .3.76 

4.00 

6.00 

_  4.26 

CARROTS* 

Standard  Sliced,  No.  2 . 

. 76 

_  4.00 

1.06 

6.00 

. . 76 

_  4.00 

6.00 

CORN* 

Golden  Bantam,  Fancy  No.  2.. 

1.10 

1.15 

1.10 

1.02)4 

1.06 

.86 

.96 

6.76 

6.76 

6.60 

6.60 

.86 

.90 

.86 

8.00 

2.66 

CANNED  VEGETABLES - Centinned 

SAUER  KRAUT* 

Balto.  N.Y. 

Standard,  No.  2  . 90  .90 

No.  2)4  . 95  1.00 

No.  8  .  1.06  1.06 

No.  10  .  3.26  3.60 

SPINACH* 

Standard,  No.  2 . 90 

No.  2)4  .  1.36  . 

No.  3  .  1.60  . . 

No.  10  .  4.60  . 

SUCCOTASH* 

Standard  Green  Corn,  Fresh  Limas, 

No.  10  . . 

Standard  Green  Corn,  Dried  Linuis, 

No.  2  .  1.40  1.26 

(Triple)  No.  2  (with  tomatoes) .  1.36  . 

SWEET  POTATOES* 

Standard,  No.  2,  F.  O.  B . 90  . 

No.  2)4  .  1.06  tl.06 

No.  3  .  1.10  tl.l6 

No.  10  .  8.76  t8.B0 

TOMATOES* 

Extra  Standard,  No.  1 . . .  ....... 

F.  O.  B.  County . ......  ...... 

No.  2  . 90  . 

F.  O.  B.  County . 86  . 

No.  3  .  1.40  . 

F.  O.  B.  County .  1.36  . 

No.  10  .  4.60  . 

F.  O.  B.  County .  3.90  . 

Standard,  No.  1 . 42)4  . 

F.  O.  B.  County . 40  . 

No.  2  . 70  t.67)4 

F.  O.  B.  County . 66  . 

No.  3  .  1.20  . 

F.  O.  B.  County .  1.05  tl.05 

No.  10  .  3.36  . 

F.  O.  B.  County .  8.16  *8.16 

TOMATO  PUREE*  (F.  O.  B.  Factory) 

Standard.  No.  1,  Whole  Stock . 40  .40 

No.  10,  Whole  Stock .  2.50  3.75 

Standard.  No.  1  Trimmings . 37)4  . 

No.  10  Trimmings .  2.26  . 


Canned  Fruits 


APPLES*  (F.  O.  B.  Factory) 

Maine,  No.  10 . . . 

Michigan.  No.  10 . 

New  York,  No.  10 . . 

Pennsylvania,  No.  10,  water .  3.10 

Pa.,  No.  3 .  1.26 

Pa.,  No.  10,  solid  pack .  4.26 

APRICOTS*  (California) 

Standard,  No.  2)4 .  1.80 

Choice,  No.  2)4 .  2.26 

Fancy,  No.  2)4 . . 

BLACKBERRIES* 

Standard,  No.  2..„ .  1.36 

No.  8  . . . . 

No.  10,  water .  7.60 

No.  2,  Preserved . . . 

Na  2,  in  Syrup . . . 

BLUEBERRIES* 

Maine,  No.  2 . 


No.  10  . . . 

....  9.00 

7.00 

CHERRIES* 

....  1.40 

White  Syrup,  No.  2 . 

....  1.76 

Red  Pitted,  No.  10 . 

California  Standard  2)4 . . 

Choice,  No.  2)4 . 

Fancy,  No.  2)4 . 

...  9.76 
....  8.10 
....  8.40 

8.00 

8.00 

3.60 

GOOSEBERRIES* 

Standard,  No.  2.. 
No.  10  . 


GRAPE  FRUIT  JUICE* 

No.  1  . .  1.16 

No.  6  . - . - .  6.00 


California  Standard,  No. 

2)4.  Y.  C 

1.66 

1.76 

Choice,  No.  2)4,  Y.  C.. 

1.80 

1.76 

Fancy,  Na  2)5.  Y.  C.. 

2.10 

Extra  Sliced  Y^Iow,  Na 

. . 

1.86 

1.80 

Pies,  Unpeeled,  No.  8...... 

Peeled,  No.  10 _ 

Bibo 

— 

CANNED  FRUITS— Centinaed 

Balto.  N.Y. 

PEARS* 

Standards,  No.  2,  in  syrup .  1.10  ...... 

No.  8  . . . . . .  1.80  _ _ 

Seconds,  No.  3,  in  water . „.... 

No.  3,  in  Syrup .  1.26  . 

Extra  Standards,  No.  2,  in  Syrup....  1.10  . 

No.  3  .  1.60  . 

California  Bartletts,  Standard  2)4..  2.40  2.16 

Choice  .  3.60  2.86 

Fancy  . .  2.76 

Standard,  No.  10 . 

PINEAPPLE* 

Hawaii  Sliced,  Extra,  No.  2)4 .  2.46  2.45 

Sliced  Standard,  No.  2)4 .  2.26  2.30 

Sliced  Extra,  No.  2 . . .  . .  2.40 

Sliced  Standard,  No.  2 . .  2.10 

Grated.  Extra,  No.  2 . . . .  2.46 

Shredded,  Syrup,  No.  10 . . . 

Crushed,  Extra,  No.  10 _  .......  10.00 

Eastern  Pie,  Water,  Na  10 . ....... 

Porto  Rico.  No.  10 . . . 

RASPBERRIES* 

Black.  Water,  No.  2 . . . 

Red,  Water,  No.  2 . . . 

Black,  Syrup,  Na  2 .  2.00 

Red,  Syrup,  No.  2 . „.... 

Red,  Water,  No.  10 .  . . 

STRAWBERRIES* 

Preserved,  No.  1 . 

Preserved,  No.  2 . . . 

Extra,  Preserved,  Na  1 .  _.... 

Extra,  Preserved,  No.  2 . 

Standard  Water,  No.  10 . 

FRUITS  FOR  SALAD* 

Fancy.  No.  2)4 .  4.00  8.16 

Na  10s  .  14.76 


Canned  Fish 


HERRING  ROE* 

10  o*.  . . 1.00 

16  os.  . 1.26 

17  os.  . 1.26 

19  os.  . 1.86 

LOBSTER* 

Flats.  1-lb.  cases,  4  dos . 


8.76 

4.76 

14-lb.  cases,  4  doz . 

)4-lb.  cases,  4  dos . 

OYSTERS* 

.  1 .2n 

3.86 

2.00 

5  oz . 

2  A(\ 

1.26 

1.86 

2.40 

10  oz . . 

.  2.60 

2.60 

.  9.9.R 

SALMON* 

Red  Alaska,  Tall,  No.  1 . 

8.20 

Flat,  No.  )4 . 

Cohoe,  Tall,  No.  1 . . 

Flat,  Na  1 .  „.... 

Flat,  No.  )4™ . . 

Pink,  Tall,  No.  1 .  1.10 

Columbia  Flat,  No.  1 . 

Flat,  No  )4 . 


Chums,  Tall  . 

1.00 

.98% 

2.18 

SHRIMP* 

Dry,  No.  1 . 

1.65 

1.80 

1.66 

1.76 

SARDINES*  (Domestic),  per  case 

*8.26 

)4  Oil,  Tomato,  Carton . 

)4  Miistard,  Keyless..^ . 

— 

*8.16 

*4.26 

%  Mustard,  Keyless . 

*8.00 

*8.16 

TUNA  FISH*  (California),  per  case 

White.  Uu  .  . 

White,  )48  . . . . 

White,  Is  . . 

Blue  Fin,  )48 . . . . 

14.00 

9.00 

18.60 

7.26 

18.26 

6.76 

12.00 

Yellow,'  )4s  _ 

7.26 

YaUowl  is  _  _ 

.  _ 

lt,IO 
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THEY  BUY 
CORN  . . . 


LIKE  THEY 
BUY  SALT 
OR  COFFEE 


or  any  other  branded  staple.  They  expect  it  to  he  always  the  same,  these 
housewives;  the  same  in  color,  consistency,  flavor,  and  all  other  characteristics. 

What  do  they  know  of  droughts,  or  fields  that  mature  ity  by  using  the  latest  and  best  canning  equipment.  It 

all  at  once — an  outmoded  busker  installation — casual  is  a  duty  you  owe  to  housewives,  to  yourself,  and  to 

help — leaky  boilers — a  jammed  filler — a  sick  superin-  the  canning  industry, 
tendent — a  cutter  line  that  doesn’t  cut — a  mixer  you 

meant  to  replace  long  before — ^those  black  days  when  Let  Sprague-Sells  help  you  improve  your  quality  this 
everything  goes  wrong?  year.  Sprague-Sells  have  been  serving  the  com  canner 

for  over  four  decades.  The  machines  in  the  Sprague- 
Sells  line  are  more  than  bars  of  iron  and  sheets  of 
metal  fashioned  into  shapes  to  sell  at  a  profit.  Behind 
them  is  a  prodigious  investment  of  conscientious  care 
in  design  and  manufacture,  based  on  painstaking  re¬ 
search  and  many  months  of  trial  of  the  smallest  de¬ 
tails.  All  Sprague-Sells  resources  and  those  of  its 
parent  company,  the  Food  Machinery  Corporation, 
are  aimed  at  turning  out  equipment  which  will  pro¬ 
duce  highest  quality  in  the  can  at  lowest  cost  to  you. 


They  don’t  know  why  this  can  is  garden  tender  and 
that  can  like  chicken  feed.  And  you  can’t  tell  them. 
No  excuses  are  admitted  on  the  testing  ground  of  the 
kitchen  table. 


The  thing  to  do  is  to  ensure  that  your  brand  aims  at 
perfection  all  the  time  and  gets  mighty  near  it.  You 
can’t  be  exempt  from  acts  of  God  and  of  erring  hu¬ 
manity  in  this  imperfect  world,  but  you  can  give  your 
plant  every  chance  of  producing  unvarying  high  qual- 


SPRAGUE-SELLS  CORPORATION 


Sprague-Sells 
Quality  Producers 
for  the  Corn 
Canner: 

1  Peerless  Super  Husker 

2  Peerless  Cora  Washer 


308  W.  Washington  St. 


Chicago,  liiinois 


3  Model  5  Cutter 


4  Peerless  Whole  Grain 
Cutter 


5  Model  8  Silker 


7  Sterling  Mixer 

Write  today  for  description 
and  prices 
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Christmas  Week  Always  a  Quiet  One — Buyers  Want 
Firm  Market  and  Canners  Should  Furnish  It — Out¬ 
look  for  1931  Pictured  Bright. 


CHRISTMAS  WEEK — If  buying  were  back  in  the 
feverish  condition  of  four  or  five  years  ago,  there 
probably  would  have  been  no  buying  during  the 
past  week,  broken,  as  it  was,  in  the  middle  by  Christ¬ 
mas  Day.  We  know  there  are  men  whose  whole  ex¬ 
istence  is  business,  who  live  and  think  and  have  their 
being  in  business,  some  of  them  we  know  not  appar¬ 
ently  for  the  money  they  may  make  or  try  to  make, 
but  because  they  seem  to  be  bound  to  the  wheel  or 
as  galley  slaves  for  the  sake  of  work  itself.  But  they 
are  the  few'  and  the  w'orld  as  a  whole  takes  Christ¬ 
mas  as  a  real  event  of  their  lives,  as  much  so  as  when 
they  were  children  awaiting  Santa  Claus’  descent 
down  the  chimney.  It  is  said  that  we  Americans 
work  hard  and  that  we  play  hard  and  it  is  well  that 
the  two  things  go  together.  And  the  grown-up  busi¬ 
ness  man  likes  to  be  a  Santa:  to  remember  every 
member  of  his  family,  and  every  friend  and  acquaint¬ 
ance,  and  that  not  only  makes  everyone  around  him 
happier,  but  it  ennobles  his  nature  and  helps  him, 
possibly  as  much  as  it  does  the  receivers  of  his  gifts.. 
So  Christmas  has  a  real  recompense  in  a  material¬ 
istic  manner.  Its  celebration  is  good  for  business,  for 
personality  as  well  as  for  the  religious  side  of  man. 
So,  if  trading  in  canned  foods  suffered  during  this 
week,  make  a  virtue  of  necessity  and  donate  that  to 
the  good  cause,  and  gird  your  loins  for  greater  activ¬ 
ity  shortly  after  the  turn  of  the  New  Year. 

The  exceptionally  low  inventories  of  canned  foods 
in  distributors  and  retailers  hands,  as  we  have  before 
pointed  out,  make  certain  better  market  conditions, 
and  that  very  soon.  And  we  are  convinced  that  if 
the  canners  would  but  take  proper  hold  of  this  situ¬ 
ation  they  could  bring  the  market  prices  back  to  at 


least  cost  or,  say  up  to  the  level  of  1930  future  sales. 
And  if  they  could  do  that,  having  had  a  taste  of  thier 
ability,  we  might  expect  them  to  go  on  and  make  the 
goods  show  some  profit.  And  the  buyers  are  in  full 
accord  with  that.  All  they  ever  ask  is  that  the 
prices  be  somewhat  firm,  to  all  alike,  so  that  they 
will  not  be  found  paying  a  higher  price  than  some 
competitor.  In  other  words,  they  want  firm  prices, 
and  if  the  canners  will  maintain  firm  prices,  they  can 
go  on  to  a  point  which  will  make  them  a  profit,  and 
the  buyers  will  follow  without  complaint.  Every  wide¬ 
awake  trader  knows  that,  and  in  talking  with  a  big 
buyer  the  other  day  he  even  stressed  that.  He  said 
he  did  not  want  to  see  the  canners  in  financial 
troubles;  that  it  would  be  better  for  the  buyers  if 
the  canners  went  along  comfortably.  But  he  seri¬ 
ously  objected  to  the  sudden  drops  and  changes  in 
prices.  And  the  canners  ought  to  understand  this, 
and  the  brokers  also.  The  broker  who  gets  a  bargain 
by  inducing  some  canner  to  cut  the  price  and  then 
runs  around  offering  it  on  the  market  is  more  of  a 
nuisance  than  anything  else  and  ought  to  be  treated 
like  a  mad  dog.  It  is  not  fair  to  the  buyers  who 
stand  by  you  and  certainly  is  not  profitable  to  the 
canners.  If  we  could  get  that  fact,  for  fact  it  is,  well- 
established  in  the  minds  of  canners,  it  would  improve 
trading  in  canned  foods. 

Prices — Prices  on  our  market  page  have  been  cor¬ 
rected  up  to  Friday  afternoon,  December  26th,  as 
usual,  and  they  will  serve  your  purposes.  Here  is  a 
quotation  going  the  rounds  and  it  is  worth  considera¬ 
tion,  as  showing  the  possibilities  of  foods  during  the 
coming  months: 

“Inventories  in  the  food  industry  now  are  at 
such  a  low  point  that  the  slighest  flurry  of  buy¬ 
ing  should  have  an  immediate  beneficial  effect, 
says  C.  M.  Chester,  Jr.,  President  of  General 
Foods  Corporation. 

“In  a  year-end  statement  prepared  for  the 
Associated  Press  on  the  state  of  the  food  indus- 
trip,  Mr.  Chester  noted  that  in  the  course  of  a  re¬ 
cent  business  trip,  which  carried  him  as  far 
West  as  Denver,  he  found  a  more  positive  note, 
of  optimism  ‘which  I  have  not  heard  in  New 
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York.’  The  banking  situation  in  most  of  the 
larger  cities  he  found  to  be  excellent. 

“In  common  with  other  companies  in  the  food 
industry,  General  Foods  is  planning  a  vigorous 
campaign  for  business  in  1931,”  he  said.  “The 
population  of  America  is  constantly  increasing; 
more  food  must  be  consumed  and  a  greater 
volume  of  business  seems  inevitable.” 

“A  recent  compilation  indicates  that  a  group 
of  19  food  producing  companies  showed  a  de¬ 
crease  in  combined  earnings  of  only  4.3  per  cent 
for  the  first  nine  months,  compared  with  1929, 
whereas  200  industrials  of  varied  types  have  suf¬ 
fered  a  drop  of  33.3  per  cent  in  combined  net 
from  the  previous  year  General  Foods  will  re¬ 
port  net  earnings  approximating  those  of  the 
previous  year.” 


NEW  YORK  MARKET 

By  “NEW  YORK  STATER,” 

Special  Correspondent  of  "The  Canning  Trade." 


The  Market  Here  Has  Been  Very  Dull — Fruits  Are 
Moving  Nicely — Tomatoes  Are  Dull  At  Present — 
Peas  in  Unsatisfactory  Position. 

New  York,  December  24,  1930. 

HE  MARKET — The  market  here  has  been  very 
dull  during  the  past  week  due  to  the  usual  pre¬ 
holiday  slump  at  this  time  of  the  year.  Christ¬ 
mas  has  occupied  the  interest  of  the  Street  more 
than  any  trading  in  canned  foods.  Of  course,  fancy 
canned  food  are  moving  at  this  time  of  the  year  in 
fairly  large  quantities.  A  marked  upturn  of  the  gen¬ 
eral  line  of  canned  foods  is  expected  after  the  turn 
of  the  year,  as  stocks  at  present  on  hands  of  the 
trade  are  low.  Prices  retain  the  firmness  established 
in  the  course  of  the  past  two  weeks  and  it  seems  as 
though  the  end  of  the  distress  selling  has  come  at 
last.  About  the  only  thing  of  market  interest  for 
the  next  week  or  so,  hpwever,  will  be  the  scattered 
lots  bought  to  cover  spot  needs.  Interest  concern¬ 
ing  the  possible  decision  of  the  Supreme  Court  of  the 
District  of  Columbia  on  the  packers’  plea  for  modi¬ 
fication  of  the  Consent  Decree  is  keen,  gut  no  one 
seems  willing  to  venture  an  opinion  as  to  which  side 
will  be  favored  in  Justice  Bailey’s  decision.  It  is  well 
understood,  however,  that  no  matter  which  side 
wins,  the  case  will  be  appealed  to  the  United  States 
Supreme  Court.  This  decision  will  have  an  impor¬ 
tant  affect  on  the  future  of  the  canning  industry  and 
its  related  branches. 

Canned  Fruits — Are  moving  very  freely  and  de¬ 
mand  for  these  items  seem  destined  to  show  improve¬ 
ments  in  the  coming  winter  months,  when  consump¬ 
tion  is  usually  extremely  heavy.  Pacific  Coast  pack¬ 
ers  haVe  received  many  orders  from  the  East  speci¬ 
fying  immediate  shipment,  which  indicates  the  low 
reserve  stocks  held  by  the  buyers.  With  prices  at 
their  low  levels  there  does  not  seem  to  be  any  danger 
of  stocks  piling  up  in  buyers’  hand,  due  to  over¬ 
optimism  in  ordering.  Export  trade  has  picked  up 
and  several  inviting  inquiries  are  understood  to  have 


been  made  here  for  shipments  abroad.  American 
canned  fruits  have  long  enjoyed  a  reputation  for 
quality,  which  has  insured  a  steady  foreign  demand 
for  these  fruits  despite  any  price  difference  that  may 
exist. 

Holiday  Lines — Of  fancy  canned  fruits,  plum  pud¬ 
dings  and  other  seasonal  foods  are  moving  out  into 
consuming  channels  at  a  rapid  pace.  While  there 
may  be  a  business  depression  in  the  United  States, 
the  people  in  NeW  York  City  have  not  seemed  to  pay 
any  attention  to  it  in  their  Christmas  shopping. 
Grocery  stores  handling  fancy  canned  food  items 
have  reported  that  demand  has  been  equal  to  last  year 
and,  in  some  cases,  has  even  exceeded  last  year’s 
record. 

Tomatoes — As  are  all  of  the  major  vegetables,  this 
item  is  inclined  to  be  dull  at  the  present;  While  it  is 
true  that  there  are  some  remaining  soft  spots  in  this 
line,  the  majority  of  canners  are  holding  their  packs 
for  the  turn  in  the  market  that  will  assure  them  of 
a  fair  price  for  their  offering.  With  the  holidays 
past,  the  present  inactivity  in  canned  foods  will  prob¬ 
ably  end.  It  will  probably  be  a  marked  jump  in  de¬ 
mand  for  one  product  that  will  prove  to  be  the  stimu¬ 
lus  that  the  market  needs,  and  it  is  not  at  all  unlikely 
that  tomatoes  will  prove  to  be  the  market  leader. 
While  no  radical  price  advances  are  expected,  it  is  a 
certainty  that  tomatoes  must  go  above  their  present 
levels,  and  will  go  above  these  levels  once  the  market 
starts  upward. 

Com — Is  in  practically  the  same  position  as  toma¬ 
toes  with  buying  interest  dull  at  this  particular  time, 
but  certain  to  improve  after  the  first  of  the  coming 
year.  Maine  corn  is  showing  signs  of  further  strength 
and  with  the  ending  of  distress  selling  to  encourage 
the  canners,  the  bulk  of  the  remaining  packers  have 
set  themselves  to  a  policy  of  waiting  until  the  buyer 
comes  to  them  for  goods.  It  is  apparent  that  they 
have  learned  the  futility  of  trying  to  force  the  mar¬ 
ket  at  this  time  of  year.  Prices  remain  the  same  and 
the  next  change  will  be  upward,  it  is  hoped. 

Peas — Are  in  rather  an  unsatisfactory  position, 
with  many  buyers  contending  that  the  present  price 
list  must  be  revised  downward  in  order  to  move  the 
present  surplus  without  ruining  the  market.  It  is  ap¬ 
parent  to  us  all,  however,  that  any  abrupt  break  in  this 
ite  mwould  be  undesirable.  The  marking-down  proc¬ 
ess  must  be  gradual,  so  as  not  to  endanger  the  mar¬ 
ket’s  stability,  not  only  for  canned  peas  but  for  the 
other  items.  New  York  low-grade  peas  are  moving 
into  consuming  channels  very  fast  and  packers  in  this 
State  hope  that  they  can  get  by  without  the  necessity 
of  reducing  their  prices.  Wisconsin  peas  are  in  a 
good  position  to  take  advantage  of  any  change  in  the 
market.  Inquiries  for  this  item,  as  well  as  other  of 
the  major  vegetables  for  January  shipment,  promise 
increased  actibity  in  a  short  time. 


J.  Harry  Cain 

Merchandise  Broker 
Canned  Foods  a  Specialty 

Phoenix  Bnildinc,  Beltimore,  Md. 
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CHICAGO  MARKET 

By  "OBSERVER.” 

Special  Correspondent  of  "The  Canning  Trade." 


Record  Low  Inventory — Certainty  of  Heavy  Buying 
to  Replenish  Exhausted  Stocks  Precludes  Price 
Declines — All  Products  Quiet — Com  Canners  Opti¬ 
mistic  After  Meeting. 

Chicago,  December  24,  1930. 

OUIET — ^The  month-end  arrives  with  but  few 
buyers  showing  any  trading  interest  here  on 
canned  foods.  Most  of  them  are  overly-absorbed 
in  showing  the  lowest  possible  inventory  in  their 
history. 

The  certainty  of  thousands  of  wholesale  sales  being 
consummated  during  the  next  few  weeks  to  replenish 
these  sub-normal  stocks  practically  assures  against 
further  price  declines  for  the  present.  It  is  anybody’s 
guess  as  to  what  will  happen  thereafter ;  we  have  opti¬ 
mists  who  feel  that  with  general  conditions  now  on  the 
upgrade,  better  values  will  rule  all  through  canned  food 
lines. 

Tomatoes — Prices  unchanged;  there  is  no  “pep”  to 
buyers  no  matter  how  seemingly  attractive  the  offer¬ 
ings  may  be  priced. 

One  well-posted  operator  here  says  that  the  low 
prices  recently  ruling  have  already  prompted  every¬ 
body  with  any  buying  inclinations  to  load  up  their  pan¬ 
try,  and  while  such  actions  are  most  commendable  and 
encourages  increased  consumption,  we  must,  mean¬ 
while,  adjust  ourselves  to  a  brief  lull  in  heavy  buying 
while  they  eat  up  what  they  have  in  reserve. 

Cora — ^The  big  meeting  in  Chicago  last  week  seems 
to  have  put  new  courage  into  the  hearts  of  many  corn 
canners  and  there  is  a  distinct  tone  in  optimism  among 
those  who  attended  the  session.  It  now  remains  to  be 
seen  how  long  they  can  hold  their  convictions  as  to  the 
value  of  their  holdings. 

There  was  no  overproduction  of  com;  all  that  is 
needed  is  some  intelligent  marketing  policies  and  the 
crop  will  liquidate  itself  in  orderly  manner. 

It  is  interesting  to  speculate  on  the  different  situ¬ 
ation  which  would  prevail  if  the  crop  were  in  a  few 
strong  hands  instead  of  such  scattered  ownership  with 
unlimited  variety  of  changeable  sales  policies  prevail¬ 
ing  from  day  to  day. 

With  some  people  statistics  mean  nothing;  all  they 
can  understand  is  firm  sales  as  quickly  a  possible,  and 
it  is  this  short-sightedness  on  the  part  of  many  which 
has  reduced  their  divdends  frequently  to  the  point  of 
discouragemnt. 

Peas — Recent  low  prices  from  a  few  urgent  sellers 
have  upset  Chicago  buyers  into  a  questioning  attitude 
as  to  what  may  be  expected  out  of  Wisconsin. 

It  is  gelieved  that  the  total  sales  at  these  low  levels 
have  not  been  great,  however,  and  with  any  fair  vol¬ 
ume  of  business  prevailing  the  cheap  sellers  will  be  a 
thing  of  the  past.  We  have  all  seen  peas  take  an  up¬ 
turn  when  nobody  was  expecting  it.  The  stage  is  quite 
well  set  for  a  similar  happening  now  most  any  week. 


Grapefruit — Buyers  seem  to  be  marketing  time  in 
expectation  of  some  interesting  announcements  from 
packers  as  to  prices,  as  soon  as  the  danger  of  an  early 
frost  is  past.  With  some  relief  on  prices  there  will  no 
no  doubt  be  a  proportionate  stimulation  in  sale  of  this 
popular  product,  which  is  rapidly  taking  its  place  as  a 
staple  everywhere. 

Canners’  Convention — Everybody  here  is  preparing 
to  extend  the  customary  convention  greeting  to  all 
their  old  friends  next  month,  and  it  is  at  this  time  in 
order  to  reassure  all  who  are  interested  in  food  prod¬ 
ucts  that  they  will  be  most  welcome  here  at  the  Janu¬ 
ary  session. 

It  is  also  hoped  that  this  year  may  present  an  occa¬ 
sion  for  the  best  heads  in  the  business  to  .go  into  a 
huddle  for  devising  of  many  constructive  steps  in  the 
industry. 


OZARK  MARKET 

By  "OZARKO,” 

Special  Correspondent  of  "The  Canning  Trade." 


Moderate  Winter  Weather  Continues  to  Prevail — 

Tomato  Sales — Sale  have  been  very  light  during 

No  Report  on  Carlot  Green  Beans — Usual  Activity 

in  General  Business. 

Springfield,  Mo.,  December  24,  1930. 

EATHER — Moderate  winter  weather  con¬ 
tinues  to  prevail  throughout  the  Ozarks,  al¬ 
though  the  average  temperature  is  somewhat 
below  normar  for  this  period  in  the  year. 

Tomato  Sales — Sales  have  been  very  light  during 
the  past  week.  How'ever,  this  was  not  unexpected, 
for  it  is  alw'ays  dull  in  the  sale  of  staple  canned  foods 
at  this  period  in  the  year.  The  few  sales  reported 
cover  the  following: 

No.  1  standard,  10  oz.,  42i/2C  to  45c;  No.  2  stand¬ 
ards,  65c  to  671/2C;  No.  21/2  standards,  $1.00. 

These  few  cars  sold  were  for  account  of  canners  in 
urgent  need  of  quick  ready  cash  and  for  prompt 
shipment. 

Today’s  Tomato  Prices — Canners  who  have  offer¬ 
ings  of  tomatoes  on  the  market  now  for  December 
shipment  have  instructed  their  brokers  to  make  all 
sales  subject  to  confirmation  and  advance  without 
notice.  However,  these  offerings  are  being  quoted 
out  about  as  follows: 

Mo.  1  standard  10  oz.  in  straight  carlots,  42i/2c:  in 
.mixed  cars,  45c;  No.  300  cans,  I41/2  ozs.,  57V2c;  No. 
303  cans,  16-oz.  in  straight  C  L,  60c;  mixed  cars, 
621/2C;  No.  2  standards,  65c,  67y2C  and  70c;  No.  21/2 
standards,  $1.00  to  $1.05;  No.  21/2  extra  standards, 
$1.10  to  $1,121/2.  No.  10  standards,  $3.50  to  $3.65. 

There  are  numerous  canners  in  the  Ozarks  who 
would  not  sell  at  this  range  of  prices.  These  canners 
are  firm  in  their  opinion  that  the  demand  for  toma¬ 
toes  will  be  more  active  at  the  opening  of  the  nev/ 
year  and  that  it  will  be  only  a  question  of  time  until 
prices  on  tomatoes  will  be  on  the  basis  of  2s  stand¬ 
ards,  75c,  with  the  usual  differential  for  other  sizes. 

Canners’  Holdings — Canners  unsold  holdings  of  to¬ 
matoes  this  date  will  figure  about  50  per  cent,  as  com¬ 
pared  with  Canners’  unsold  holdings  at  this  period  in 
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last  year.  We  have  heard  some  of  our  oldest  experi¬ 
enced  tomato  canners  state  that  it  is  very  doubtful 
if  these  unsold  holdings  will  be  sufficient  to  meet  the 
demands  that  will  come  from  the  trade  that  usually 
draw  their  supply  of  tomatoes  from  the  Ozarks.  We 
know  of  a  number  of  good,  dependable  canners  who 
have  stored  their  holdings  of  tomatoes  in  their  ware¬ 
houses  and  who  state  that  it  is  not  their  intention  to 
place  these  offerings  on  the  market  until  opening  of 
spring  business,  for  these  canners  believe  that  the 
market  prices  by  that  time  will  likely  be  on  basis  o^ 
2s  standards,  80c  to  85c,  factory  points,  with  the 
usual  differential  for  other  sizes. 

Future  Tomatoes — There  has  been  no  actual  sales 
made  of  future  tomatoes  for  delivery  from  1931  pack. 
A  goodly  number  of  “Conditional”  orders  have  been 
placed  with  well-established  canners  without  any  defi¬ 
nite  quanity  specified,  and  all  subjects  to  buyers’  ap¬ 
proval  of  prices  on  futures  when  same  are  named,  and 
subject,  also,  to  a  form  of  contract  which  will  be  sat¬ 
isfactory  to  both  buyers  and  sellers. 

Green  Beans — We  have  no  report  of  any  carlot 
sales  during  the  past  week.  Only  small  lots  have  been 
sold  for  shipment  in  cars  with  tomatoes.  Today’s 
prices  on  No.  2  standards,  85c;  No.  10  standard  cuts, 
{^4.25  to  $4.50.  If  there  are  any  Extra  Standards  in 
these  sizes  remaining  in  canners’  hands,  unsold, 
prices  will  be  slightly  higher  than  quotations  on 
Standards. 

Greens — No  change  whatever  in  prices;  very  lim¬ 
ited  sales.  However,  the  demand  for  greens  usually 
comes  during  the  late  winter  and  early  spring 
months.  Turnip  Greens,  No.  2  size,  90c;  No.  10  size 
$4.50.  Mustard  Greens.  No.  2  size,  90c;  No.  10  size, 
$4.50  to  $4.75.  Buyers  who  will  want  additional 
supply  of  greens  and  in  less  than  carlots  should,  by 
all  means,  provide  for  their  requirements  while  the 
canners  who  have  greens  can  still  finish  out  cars  with 
canned  tomatoes. 

Acreage  For  Next  Year — Every  tomato  canner  in 
the  Ozarks  with  whom  we  have  come  in  contact  has 
stated  that  his  contracted  tomato  acreage  for  the  1931 
pack  will  be  much  less  than  the  acreage  contracted 
for  this  year’s  pack.  It  is  very  evident  that  there 
will  be  a  material  reduction  in  green  bean  acreage  for 
the  1931  pack.  Canners  claim  that  this  action  is 
necessary  in  order  to  establish  prices  on  a  lower  level, 
if  they  expect  to  get  any  profit  whatever. 

(general  Business — Regardless  of  the  general  busi¬ 
ness  depression,  and  the  stringency  in  money  matters, 
there  is  apparently  the  usual  activity  which  always 
prevails  just  in  advance  of  the  holiday  period,  even 
if  the  purchases  are  limited  to  fewer  items  and  less 
total  volume  of  business  in  the  final  round-up.  On 
every  hand  we  observe  a  spirit  of  liberality  displayed 
by  all  classes  of  people  in  contributing  to  the  various 
funds  that  will  be  used  to  bring  relief  to  those  who 
are  in  financial  distress  and  bring  Christmas  cheer  to 
the  unemployed  and  their  families. 

Annual  Canners’  Convention — The  annual  Canners’ 
Convention  of  the  Ozark  Canners’  Association  will  be 
held  in  Springfield,  Headquarters  Colonial  Hotel, 
January  8  and  9,  1931. 


GULF  STATES  MARKET 

By  "BAYOU," 

Special  Correspondent  of  "The  Canning  Trade." 


Shrimp  Canners  Trying  to  Keep  Going — Oysters 

Good  Food  and  Should  Be  Encouraged — Oyster 

Canning  on  Small  Scale — Hand  to  Mouth  Buying 

Hurting  the  Canners. 

Mobile,  Ala.,  December  24,  1930. 

HRIMP — ^The  shrimp  canning  game  is  still  mov¬ 
ing  along  by  the  hardest  and  the  factories  are 
holding  out  as  long  as  they  can  in  ord'  r  to  give 
employment  to  the  fishermen  and  the  factory  labor. 

Some  of  the  canneries  have  been  forced  to  close 
down  for  the  lack  of  shrimp,  but  others  have  man¬ 
aged  to  stick  it  out  and  it  is  hoped  that  these  remain¬ 
ing  ones  will  be  able  to  get  enough  shrimp  to  keep 
them  operating  several  weeks  longer. 

The  shrimp  are  of  good  size  and  the  pack  is  strict¬ 
ly  fancy. 

The  demand  for  canned  and  raw  headless  shrimp 
is  light,  as  is  usual  at  this  time  of  the  year,  when 
the  appetite  of  the  consumers  is  for  oysters,  turkeys 
and  game  and  very  limited  demand  for  fish  and 
shrimp. 

The  price  of  canned  shrimp  is  $1.30  per  dozen  for 
No.  1  small;  $1.50  per  dozen  for  No.  1  medium  and 
$1.70  per  dozen  for  No.  1  large,  f.  o.  b.  factory. 

Oysters — Science  says  candy  gives  people  lots  of  pep 
and  maybe  it  will  say  for  us  that  oysters  are  a  good 
brain  food  and  have  wonderful  rejuvenating  qualities, 
as  is  the  popuar  belief. 

We  read  where  Dr.  Thaddeus  L.  Bolton,  a  learned 
professor,  made  500,000  calculations  to  prove  that 
sugar  is  the  food  that  puts  “pep”  into  human  beings. 
It  should’t  take  that  many  calulations  to  prove  that 
oysters  is  a  good  healthy  food  and  whether  it  puts 
pep  into  the  human  beings  or  not,  the  fact  remains 
that  oysters,  like  candy,  is  mighty  good  eats  and  its 
consumption  should  be  encouraged. 

The  oyster  pack  in  this  section  is  carried  on  in  a 
limited  way  this  season,  as  not  all  the  sea  food  fac¬ 
tor!  s  are  canning  oysters  and  none  of  them  is  ex¬ 
pected  to  can  a  big  surplus,  but  they  will  shut  down 
when  the  orders  that  they  have  booked  are  taken 
care  of. 

Therefore,  the  length  of  time  that  the  opster  can¬ 
ning  season  will  last  this  year  depends  on  the  amount 
of  business  that  the  packers  have  booked. 

The  producers  everywhere  are  bearing  the  blunt  of 
the  risk,  and  how  long  they  will  be  able  to  stand  under 
the  heavy  load  is  hard  to  say,  but  one  after  the  other 
the  producers  are  giving  away  and  they  are  going  out 
of  business.  This  being  the  case,  it  won’t  b  long  now, 
and  the  jobbers  and  retailers  will  not  find  it  so  easy  to 
carry  on  their  hand-to-mouth  method  of  buying,  but 
they  will  have  to  carry  some  of  the  stock  themselves 
in  order  to  stay  in  the  business,  because  the  producers 
have  been  using  up  all  capital  and  resource  at  their 
command  and  are  now  reaching  the  end  of  the  rope. 

The  price  of  cove  oysters  is  $1.00  per  dozen  for  5- 
ounce  and  $2.00  per  dozen  for  10-ounce,  f.  o.  b.  can¬ 
nery. 


December  29,  1930 


THE  CANNING  TRADE 


89 


CALIFORNIA  MARKET 

By  “BERKELEY,” 

Special  Correspondent  of  “The  Canning  Trade.’’ ■ 


Business  Limited — Jobbers  Have  Light  Supplies — 
Only  35%  of  Peach  Pack  Remains — Crop  Control 
Saved  All  Hands— Some  Interesting  Varieties  of 
Canned  Foods. 

San  Francisco,  December  24,  1930. 

HE  MARKET — Only  a  limited  volume  of  busi¬ 
ness  done  on  canned  fruits  and  vegetables,  but 
canners  suggest  that  sales  are  about  in  keeping 
with  those  of  former  years.  The  orders  being  received 
are  running  to  small  lots,  with  immediate  shipment 
specified  in  almost  every  instance,  suggesting  that  the 
goods  are  urgently  needed  for  fill-in  purposes.  Reports 
of  both  wholesale  and  retail  grocers  indicate  that  stocks 
on  hand  the  end  of  the  year  will  prove  the  lightest  in 
the  history  of  the  industry.  A  decided  improvement 
in  business  is  confidently  expected  in  January,  with 
some  firming  up  of  prices,  although  canners  are  not 
contemplating  any  drastic  price  changes,  owing  to  the 
general  unrest. 

Peaches — A  survey  of  unsold  holdings  of  Califor¬ 
nia  cling  peaches  reveals  the  interesting  fact  that 
there  are  less  than  thirty-five  per  cent  of  the  1930 
pack  and  the  holdover  from  the  previous  year  still 
in  first  hands.  Some  of  the  largest  operators  have  al¬ 
ready  sold  more  than  sixty-five  per  cent  of  their  hold- 
nigs  and  few  can  be  located  whose  sales  are  less  than 
this.  'The  California  Canning  Peach  Growers,  who 
have  a  portion  of  their  tonnage  packed  for  them  each 
year  on  a  co-operative  basis,  had  sold  sixty-three  per 
cent  of  their  pack  up  to  the  first  of  December.  Less 
than  one-third  the  season’s  pack  and  carry-over  will 
be  found  in  first  hands  at  the  close  of  the  year,  with 
seven  months  remaining  to  move  this  before  new  pack 
peaches  will  be  available.  Under  normal  conditions 
prices  would  be  advanced  on  such  a  showing,  but 
profits  are  largely  being  lost  sight  of  by  canners  and 
the  main  concern  is  to  effect  as  complete  a  clean-up 
as  possible. 

Crop  Control — ^The  operation  of  the  crop  control 
plan,  whereby  the  pack  of  cling  peaches  was  held 
to  13,000,000  cases,  leaving  about  a  third  of  of  the 
crop  unharvested,  doubtless  saved  the  industry  from 
a  debacle,  and  a  similar  plan  will  probably  be  fol¬ 
lowed  in  1931,  should  the  crop  prove  a  large  one,  as 
it  will  under  normal  growing  conditions.  Canners  and 
growers  realize  that  such  a  curtailment  plan  is  but  an 
emergency  measure  to  meet  a  situation  that  might 
easily  prove  serious  without  some  such  heroic  action, 
and  cannot  be  continued  indefinitely.  The  real  solu¬ 
tion,  they  realize,  is  to  increase  consumption  and  to 
decrease  production  by  the  tearing  out  of  unprofitable 
orchards.  In  recent  years  the  consumption  of  canned 
peaches  has  increased  at  a  rapid  rate  and  it  is  a  ques¬ 
tion  if  this  increase  can  be  maintained.  Many  plans 
have  been  advanced  for  advertising  capmaigns  on  Cali¬ 
fornia  canned  peaches,  but  so  far  publicity  efforts  have 
been  confined  to  those  of  some  of  the  larger  packers, 
and  the  campaign  of  the  Canners’  League  of  Califor¬ 
nia,  in  co-operation  with  the  Kellogg  cereal  interests. 
At  the  annual  meeting  of  the  California  Canning 
Peach  Growers,  held  at  San  Francisco  in  December, 
plans  for  sales  promotion  work  came  up  for  considera¬ 


tion  and  Manager  A.  D.  Poggetto  suggested  that  the 
time  was  a  propitious  one  for  launching  such  a  cam¬ 
paign.  This  organization  now  has  a  membership  of 
1,612  growers,  controlling  17,653  acres  of  cling 
peaches. 

Variety  In  Goods — ^There  are  few  products  which 
cannot  be  had  in  canned  form,  but  there  are  quite  a 
few  items  which  are  not  given  a  wide  distribution  and 
with  which  but  few  consumers,  or  even  distributors, 
are  familiar.  A  leading  California  canning  concern 
puts  out  more  than  one  hundred  varieties  of  food 
products  in  tins  and  finds  it  is  advisable  to  publish  the 
complete  list  occasionally.  Whenever  this  is  done,  in¬ 
quiries  are  noted  at  once  for  some  of  the  items  not 
usually  offered  in  canned  firm.  The  writer  recently 
overheard  a  conversation  in  a  store  between  the  grocer 
and  a  salesman  for  a  wholesale  house  ,the  talking 
having  to  do  with  canned  mutton,  for  which  the  grocer 
had  had  a  request  from  a  dietician.  The  grocery  sales¬ 
man  advised  that  he  had  never  heard  of  such  a  prod¬ 
uct,  yet  it  is  obtainable.  The  Macleay  Estate  Company, 
of  Gold  Beach,  Ore.,  is  packing  mutton  in  tins  to  sui)- 
plement  its  sales  of  mutton  on  the  hoof  and  is  making 
use  of  its  salmon  canning  machinery  at  Wedderbum 
for  this  purpose. 

To  Keep  Out  Fly-By-Night  Canners — Representative 
Welch,  of  San  Francisco,  has  introduced  a  measure  in 
Congress  designed  to  protect  established  salmon  can¬ 
ners  in  Alaska  from  “fly-by-night”  canners  who  come 
in  during  big-run  years,  but  who  contribute  nothing  to 
the  upbuilding  of  the  industry.  The  measure  would 
require  fishermen  to  serve  notice  a  year  in  advance  of 
operating  and  would  prohibit  the  operation  of  can¬ 
neries  in  more  than  one  place  during  one  year.  This 
would  give  protection  against  floating  canneries  which 
threaten  to  drive  land  canneries  out  of  busne^s.  Fish¬ 
eries  Commissioner  O’Malley  appoves  the  measure,  de¬ 
claring  that  it  is  needed  to  give  protection  and  to  allow 
the  bureau  to  make  plans  in  advance  of  the  fishing 
season. 

The  fish  reduction  act,  giving  the  California  State 
Fish  and  Game  Commission  authority  to  issue  permits 
for  reducing  fish  for  oil,  fish  meal  and  fertilizer,  has 
been  declared  constitutional  by  the  Supreme  Court.  An 
injunction  issued  by  the  Monterey  County  Superior 
Court  prohibiting  the  Globe  Grain  and  Milling  Com¬ 
pany  from  using  a  maximum  of  7,500  tons  of  sardines 
was  dismissed. 

- fi - 

MARYLAND  CANNERS’  AND  FIELDMENS’ 
SCHOOL 


PLANS  have  just  been  completed,  according  to  H. 
A.  Hunter,  pathologist  for  the  University  of  Mary¬ 
land  Extension  Service,  for  the  annual  meeting  of 
the  Maryland  Canners  and  Fieldmen’s  School,  to  be 
held  February  5th  to  6th,  at  College  Park,  Md. 

It  is  planned  to  have  detailed  discussions  on  soils, 
fertilization  and  crop  management  by  prominent  indi¬ 
viduals  from  commercial  organizations  as  well  as  the 
U.  S.  Department  of  Agriculture  and  a  number  of 
State  universities. 

Acordingly,  three  of  the  four  sessions  will  deal  with 
discussions  of  the  subjects  named  above  and  the  fourth 
session  will  be  a  general  one  devoted  to  some  of  the 
major  problems  of  the  cannin  industry. 

The  program  should  prove  of  interest  to  all  vege¬ 
table  growers  in  Maryland  and  adjacent  States  and  a 
large  number  are  expected  to  attend. 
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What  Canned  Foods  Distributors  are  Doing 

Safeway  Stores  to  Fight  Move  to  Oust  Them  From  Nebraska — G.  A.  Hormel  &  Company 
Financial  Structure  Strong — Food  Broadcasts  Arouse  Public  Interests. 


SAFEWAY  STORES  TO  FIGHT  MOVE  TO  OUST  THEM 
FROM  NEBRASKA — The  Safeway  Corporation,  which  op¬ 
erates  seventy-five  grocery  units  in  Nebraska,  is  fighting 
the  recent  action  on  the  part  of  the  independent  retailers  of  that 
state  to  force  it  to  cease  carrying  on  business  in  Nebraska.  The 
move  on  the  part  of  the  independents  climaxed  a  long  fight 
against  the  alleged  unfair  competitive  tactics  of  the  Safeway 
units. 

In  the  formal  demand  made  to  Attorney-General  Sorenson,  of 
Nebraska,  the  attorney  for  the  independents  asked  that  he  take 
action  against  the  Safeway  Corporation  in  a  brief  containing  the 
summarized  evidence  brought  out  at  the  recent  hearings  held 
before  the  Attorney  General.  The  laws  under  which  he  is  re¬ 
quested  to  act  is  the  state  law  forbidding  chains  to  sell  an  article 
at  a  lower  price  in  one  section  or  community  and  which  forbid 
any  practices  that  have  a  tendency  to  monopolize  any  line  of 
business. 

In  the  testimony  offered  in  the  brief  claim  is  made  that  this 
testimony  proves  the  main  requirement  of  the  law  has  been  met, 
jjrima  facie  evidence  of  unfair  discrimination,  and  that  it  is  now 
up  to  the  chain  store  organization  to  prove  that  the  alleged 
price-cutting  was  not  done  with  the  purpose  of  harming  or  de¬ 
stroying  the  business  of  the  corporation’s  competitors. 

The  brief  also  insists  that  testimony  proves  many  instances 
where  the  units  of  the  Safeway  Corporation  have  cut  prices  with 
no  other  intent  but  to  injure  the  business  of  its  competitors.  One 
specific  instance  was  mentioned  to  prove  the  truth  of  the  inde¬ 
pendent’s  claims.  There  was  one  grocery  item  that  had  been 
built  into  a  fast  seller  by  the  independents  which  was  offered  for 
sale  by  units  of  the  Safeway  chain  at  a  price  considerably  below 
that  named  by  the  independent  stores  and  at  a  level  that  afforded 
the  Safeway  unit  small,  if  any,  profit.  This  and  similar  practices 
were  denounced  by  the  attorney  for  the  independents  as  delib¬ 
erate  attempts  on  the  part  of  Safeway  to  force  their  competitors 
out  of  business. 

It  was  further  brought  out  in  testimony  offered  at  the  inquiry 
that  the  Safeway  organization  has  its  headquarters  in  California 
and  is  controlled  by  a  Maryland  holding  company.  The  indepen¬ 
dents  claim  that  the  company  is  well  organized  for  stamping  any 
competition  in  any  one  state  and  that  the  company  maintains 
what  is  known  as  a  “revolving  fund”  out  of  which  losses  sus¬ 
tained  by  units  operating  at  cut-price  levels,  in  order  to  ruin 
any  competition,  are  made  up. 

In  the  Safeway  Corporation’s  reply  to  the  action,  its  brief  asks 
the  Attorney  General  to  refuse  the  demand  made  by  the  inde¬ 
pendent  retailers  and  quotes  a  number  of  court  decisions  to  show 
that  the  law  has  always  been  understood  to  require  proof  that 
where  articles  are  being  sold  at  lower  prices  in  one  section  or 
community  than  in  another  there  must  be  clear  evidence  of  in¬ 
tention  on  the  part  of  the  offender  to  damage  or  destroy  the 
business  of  a  competitor. 

Some  of  the  court  decisions  expressly  state  that  presumption 
of  guilt  can  not  be  created  unless  the  presumption  has  a  clear 
connection  between  the  facts  already  proved  and  the  ultimate 
fact  to  be  proven. 

In  its  reply  the  chain  store  organization  takes  the  attitude 
that  because  some  of  its  units  are  able  to  sell  their  stock  at 
slightly  lower  prices  than  independent  stores  in  the  same  locality 
this  is  no  proof  that  any  discrimination  is  being  shown.  Inas¬ 
much  as  the  corporation  operates  all  of  its  units  on  the  cash-and- 
carry  plan,  under  which  it  is  possible  to  operate  at  15  per  cent 
below  that  of  stores  featuring  service,  the  corporation  is  thus 
enabled  to  offer  reductions  of  from  10  to  15  per  cent  from  the 
independent’s  level. 

As  far  as  meeting  any  competition,  Safeway  maintains  that  it 
is  entirly  within  its  Igal  rights,  if  any  competitor  starts  cutting 
prices,  in  cutting  them  as  low  as  is  necessary. 

Where  it  is  not  clearly  shown  that  the  intent  of  the  Safeway 
Corporation  is  to  follow  a  policy  that  would  result  in  elimination 
of  any  competition,  the  law  is  interpreted  by  the  chain  organiza¬ 
tion  as  meaning  that  a  dollar  in  any  locality  may  make  a  price 


level  that  he  desires.  This,  of  course,  as  long  as  this  move  does 
not  tend  to  damage  or  destroy  the  business  of  his  competitors. 

Although  the  independents  are  confident  that  the  testimony 
will  sustain  their  claims  and  that  the  Safeway  Corporation  will 
be  eliminated  from  the  competitive  picture  in  Nebraska,  the  chain 
will  not  give  up  without  a  stiff  legal  fight.  So  far  the  honors  ap¬ 
pear  to  be  even,  although  much  testimony  concerning  the  illegal 
tactics  pursued  by  Safeway  has  been  heard.  Such  testimony  will 
undoubtedy  prove  an  important  factor  in  any  further  court 
action. 

G.  A.  Hormel  &  Co.  Financial  Structure  Strong-r-While  Geo. 
A.  Hormel  &  Company  reported  for  the  year  ended  October  25, 
last,  net  profit  after  all  charges  and  Federal  taxes  of  only 
$1,246,290,  as  compared  with  net  profit  of  $2,217,397  in  the  fis¬ 
cal  year  ended  October  26,  1929,  despite  an  increase  of  7.5  per 
cent  in  gross  sales  over  the  previous  year,  the  company  is  ap¬ 
proaching  the  start  of  1931  in  exceptionally  strong  financial  con¬ 
dition. 

The  company  has  no  funded  debt  nor  bank  loans,  and  custom¬ 
ers’  credit  balances  totaling  $181,962  as  of  October  25,  last, 
against  $1,058,888  notes  and  accounts  payable  and  customers’ 
credit  balances  a  year  previous.  Current  assets  totaled  $7,223,887 
and  current  liabilities  $820,338,  giving  a  ratio  of  8.8  to  1  as  of 
October  25,  1930.  and  compared  with  current  assets  of  $8,692,669 
and  cun-ent  liabilities  of  $1,773,068,  a  ratio  of  4.9  to  1  as  of  Oc¬ 
tober  26,  1929. 

The  sharp  decline  of  43.8  per  cent  in  net  profits  from  the  pre¬ 
vious  year  was  due  almost  entirely  to  inventory  losses  suffered 
in  the  early  part  of  the  year,  when  severe  drops  in  prices  of  can¬ 
ned  meats  and  fowls  occurred  as  a  result  of  the  entrance  of  sev¬ 
eral  of  the  major  packers  into  this  particular  branch  of  the  meat¬ 
packing  industry.  This  move  on  the  part  of  the  larger  packers 
resulted  in  extremely  sharp  competitive  conditions  developing  in 
this  field.  Despite  these  unfavorable  conditions,  however,  the 
company  succeeded  in  reducing  inventories  to  well  within  the 
proper  proportion  to  sfsiles  by  the  end  of  the  fiscal  year. 

Inventories  as  of  October  25,  1930,  amounted  to  $3,860,542,  as 
compared  with  $6,333,780  at  the  close  or  the  previous  fisceni 
year  and  $2,477,629  as  of  October  27,  1928. 

For  the  year  just  ended  net  profit  was  about  3  per  cent  of 
gross  sales,  against  5.5  per  cent  in  1929  and  4.19  per  cent  in  1928. 
The  1930  net  of  $1,246,290  was  equal,  after  dividend  requirements 
on  14,554  shares  of  6  per  cent  class  “A”  preferred  and  991  shares 
of  class  “B”  preferred  stock  outstanding,  to  $2.33  a  share  on 
493,944  outstanding  shares  of  common  stock.  The  common  stock 
is  on  a  $2  annual  basis.  These  per  share  earnings  compare  with 
$4.48  a  share  on  434,436,  average  number  of  common  shares  out¬ 
standing  in  1929.  and  $2.72  a  share  on  429,244  common  shares 
outstanding  for  the  year  ended  October  27,  1928. 

As  a  result  of  the  conservative  financial  policy  carried  out  by 
the  officials  of  the  company,  Hormel  entered  the  current  fiscal 
year  in  an  extremely  favorable  position  for  taking  advantage  of 
any  general  upturn  in  business.  With  the  company’s  inventories 
at  their  present  low  figure,  profits  at  present  firm  price  levels 
would  be  assured.  The  company  has  established  an  extensive 
and  comprehensive  advertising  policy  which  has  resulted  in  build¬ 
ing-  up  nation-wide  public  demand  for  the  company’s  products. 
Sales  possibilities  have  been  extremely  well  developed  in  the 
Eastern  seaboard  territory  and  sales  in  this  field  are  constantly 
increasing. 

However,  just  what  effect  the  development  of  the  process  for 
freezing  meat  and  selling  it  in  packaged  form  will  have  on  the 
future  of  the  Hormel  company’s  business  remains  to  be  seen. 
Many  contend  that  the  frozen  meat  process  will  eventually  result 
in  the  elimination  of  canned  meat  products,  but  this  theory 
sounds  a  little  far-fetched,  although  it  is  granted  that  the  new 
process  will  furnish  strenuous  competition  to  canned  meat 
products. 

Food  Broadcasts  Arouse  Public  Interests — ^With  discussion 
keen  among  the  canned  food  industry,  both  among  the  canners 
and  the  retail  distributors,  as  to  the  fairness  of  the  tentative 
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standards  drawn  up  by  the  Department  of  Agriculture  under  the 
McNary  amendment  to  the  iSire  Food  Act  specifying  certain 
standards  for  canned  foods,  the  importance  of  the  series  of  radio 
speeches  carried  on  by  the  Federal  Food  and  Drug  Administra¬ 
tion  in  an  effort  to  educate  the  consumer  to  read  the  labels  before 
purchasing,  can  be  more  readily  realized. 

W.  R.  M.  Wharton,  chief  of  the  administration’s  Eastern  dis¬ 
trict,  and  W.  W.  Vincent,  chief  of  the  Western  district,  are  mak¬ 
ing  the  radio  addresses,  the  results  of  which  “surprised  even  the 
richest  expectations  of  the  Administration.” 

The  importance  of  educating  the  public  to  read  the  label  on 
canned  foods  before  purchasing  can  be  readily  seen  when  it  is 
realized  that  the  reputable  canner  has  nothing  to  lose  and  every¬ 
thing  to  gain  by  this  action.  It  is  only  the  “sharpshooting”  can¬ 
ner,  who  has  been  getting  away  with  inferior  packs,  who  has 
anything  to  fear  from  any  such  action  on  the  part  of  the  public. 

It  is  plain  that  if  a  consumer  buys  a  can  plainly  marked  with 
the  name  of  the  canner  and  finds  the  contents  of  the  can  highly 
satisfactory,  she  is  going  back  for  more  of  that  same  brand.  On 
the  other  hand,  if  for  any  reason  the  can  of  food  proves  unsatis¬ 
factory,  the  consumer  has  been  educated  to  give  canned  foods 
another  chance  and  will  probably  pick  another  brand,  instead  of 
condemning  all  canned  foods. 

By  far  one  of  the  most  significant  developments  of  the  year’s 
activties  on  the  part  of  the  Federal  Food  and  Drug  Administra¬ 
tion  in  its  campaign  to  keep  the  public  informed  regarding  its 
regulatory  activities  have  been  the  two  series  of  “read  the  label” 
addresses  broadcast  over  both  the  Eeastern  and  Western  radio 
networks.  Both  of  these  series  have  been  sponsored  by  the  De¬ 
partment  of  Agriculture’s  Radio  Service  with  the  active  co-opera¬ 
tion  of  the  National  Broadcasting  Company. 

These  talks  are  an  important  development  in  the  public  in¬ 
formation  policy  of  the  Food  and  Drug  Administration.  They 
are  a  result  of  "the  first  sustained  effort  on  Ihe  part  of  the  Ad¬ 
ministration  to  use  broadcasting  to  interpret  for  consumers  the 
food  standards  designed  to  conserve  their  health  and  protect 
their  funds  from  frauds.  While  these  standards  have  been  de¬ 
veloped  over  a  period  of  more  than  twenty  years,  the  Admin¬ 
istration  has  never  before  so  strenuously  attempted  to  inform 
the  consuming  public  as  to  their  practical  value  and  use.  The 
“read-the-label”  talks  are  written  in  popular  form,  designed  to 
appeal  -to  both  the  busy  housewife  and  husband.  Letters  frem 
more  than  ten  thousand  interested  listeners,  as  well  as  editorial 
i  omments  in  various  food  trade  papers,  testify  to  the  widespread 
interest  and  approval  taken  in  these  talks.  The  majority  of  can- 
ners  appreciate  this  eft’ort  and  are  thoroughly  awake  to  the  indi¬ 
rect  benefit  offered  to  them. 

“Results  secured  through  these  radio  talks,”  according  to  W. 
G.  Campbell,  Chief  of  the  Food  and  Drug  Administration,  “sur¬ 
passed  even  the  richest  expectations  of  the  Administration.  Mr. 
Wharton  now  has  on  his  regular  mailing  list  more  than  7,000  lis¬ 
teners.  Mr.  Vincent’s  list  has  passed  the  2,000  mark.  While  we 
attribute  a  fair  share  of  this  success  to  the  style  in  which  the 
talks  have  been  written  and  to  the  radio  personality  of  Mr. 
Wharton  and  Mr.  Vincent,  we  believe  that  the  general  public  is 
becoming  increasingly  convinced  of  the  actual  dollar  and  cents 
and  health  value  of  concrete  instructions  on  how  to  read  food 
labels  more  intelligently.” 

Mr.  Wharton,  the  pioneer  in  the  Administration’s  work  in  this 
field,  outlines  his  purpose  in  broadcasting  his  “read-the-label” 
talks  as  follows: 

“My  object,”  he  says,  “is  to  teach  consumers  how  to  read  labeis 
in  order  that  they  may  make  their  own  selections  from  compet¬ 
ing  commodities  with  care.  I  want  to  help  them  to  discriminate 
between  relative  qualities  and  relative  values.  Buyers  should  be 
in  a  position  to  exercise  their  indisputable  right  to  know  exactly 
what  the  product  is  they  pay  their  money  for  and  then  to  use 
their  collective  influence  to  get  more  informative  labeling  on  the 
foods  that  they  buy.” 

Many  leading  food  manufacturers  have  written  to  the  Admin¬ 
istration  commending  the  talks  and  the  purpose  in  back  of  them. 
This  move  on  the  part  of  the  manufacturers  is  a  direct  reversal 
of  the  former  principle  of  “let  the  buyer  beware”  in  common  use 
throughout  the  food  industry.  There  is  a  marked  tendency,  how¬ 
ever,  today  on  the  part  of  food  manufacturers  to  put  even  more 
information  than  is  required  by  the  Pure  Food  Act  on  their 
labels. 

While  the  vast  majority  of  food  manufacturers  are  honest, 
still  every  Federal  food  official  knows  that  there  is  a  wide  differ¬ 
ence  between  labels.  Labels  are  sometimes  designed  to  appeal 
solely  on  a  basis  of  pictorial  attractiveness,  but  sometimes  the 
statements  on  the  label  are  questionable.  Such  a  manufacturer, 
even  when  he  makes  an  attempt  to  comply  with  the  letter  of  the 
pure  food  law,  may  fail  to  comply  with  its  spirit. 


CANNERS  PRESENT  THEIR  CASE 

Brief  of  the  Tri-State  Packers’  Association,  Inc.,  Filed 
with  the  Food,  Drug  and  Insecticide  Division  of  the 
Department  of  Agriculture,  Washington,  D.  C.,  on 
December  15th,  1930. 

WE  DESIRE  to  present  for  the  consideration  of 
the  Department  of  Agriculture  the  resolutions 
of  the  Tri-State  Packers’  Association,  Inc. 
(representing  the  canning  industry  of  Maryland,  Dela¬ 
ware  and  New  Jersey)  which  were  unanimously  passed 
in  convention  assembled  at  Philadelphia  on  December 
12th,  1930. 

Resolved:  That  the  designation  for  labeling 
sub-standard  quality  canned  vegetables  “Below 
U.  S.  Standard  Grade”  would  be  sufficiently  de¬ 
scriptive  to  fully  inform  consumers. 

Further  Resolved,  That  it  is  the  sense  of  the 
packers  of  the  Tri-States  that  the  score  sheet 
method  of  determining  grade  of  quality  in  canned 
vegetables  be  recommended  to  the  Department 
of  Agriculture  in  charge  of  the  administration  of 
the  McNary-Mapes  Amendment  to  the  Pure  Food 
Law. 

In  determining  the  grade  of  canned  foods  several 
factors  are  considered.  Therefore,  this  Association 
deems  it  impractical  to  state  on  labels  of  sub-standard 
canned  foods  how  they  deviate  from  the  standard  arti¬ 
cle,  as  this  would  involve  many  different  statements 
covering  the  same  lot.  Individual  cans  in  a  sub-stand¬ 
ard  lot  would  vary  in  deviation  from  the  standard, 
some  lacking  in  one  factor,  some  in  another,  and  still 
others  could  possibly  deviate  in  various  combinations 
of  factors. 

We,  therefore,  feel  that  the  statement  suggested  by 
our  Association  “Below  U.  S.  Standard  Grade”  would 
be  applicable  to  all  cans  falling  below  the  standard 
and  at  the  same  time  would  be  sufficient  information 
to  properly  guide  the  consumer  in  her  purchases. 

This  Association  is  convinced  that  the  words  “legal,” 
“wholesome”  in  your  sugested  legend  would  commend 
and  would  even  be  used  as  a  sales  argument  for  the 
sub-standard  grade.  These  words  would  not  appear 
on  the  labels  of  better  grades  and,  if  they  did  appear 
on  labels  of  the  sub-standard  grade,  would  recommend 
this  lower,  rather  than  the  higher  grades  of  canned 
foods. 

For  many  years  the  Federal  Government  and  the 
canning  industry  have  been  striving  to  formulate 
standards  that  would  be  a  practical  guide  to  both  the 
industry  and  the  consumer;  however,  the  application 
of  those  standards  was  found  difficult  until  a  method 
of  measuring  them  was  devised.  Scoring  systems  de¬ 
veloped  independtly  in  at  least  three  large  canning  sec¬ 
tions  of  the  country.  Out  of  these  resulted  the  present 
score  card  system  at  a  conference  of  the  originators  of 
these  sectional  methods. 

The  use  of  score  cards  in  determining  grades  was 
adopted  in  principle  by  the  National  Canners’  Associ¬ 
ation  in  January,  1928,  and  later  was  approved  in  a 
conference  of  representatives  of  the  canning  industry 
with  the  heads  of  various  bureaus  in  the  Department 
of  Agriculture  and  officials  of  various  governmental 
purchasing  departments. 

We  would  also  call  attention  to  the  fact  that  the  use 
of  the  score  cards  have  since  been  employed  in  the 
purchase  of  large  quantities  of  government  supplies 
of  canned  foods,  as  well  as  in  the  issuance  of  receipts 
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on  canned  foods  stored  in  federally  licensed  warehouse, 
by  which  values  as  a  basis  of  loans  by  large  and  influ¬ 
ential  bankers  are  determined. 

This  scoring  system  has  been  used  in  purchasing 
large  blocks  of  canned  foods  in  the  commercial  trade 
and  in  grading  millions  of  cases  in  Wisconsin.  In  every 
instance  all  this  grading  has  proven  to  be  simple,  prac¬ 
tical,  accurate  and  satisfactory. 

We  also  respectfully  call  your  attention  to  the  fur¬ 
ther  fact  that  under  the  McNary-Mapes  Amendment 
your  department  is  required  to  determine  only  wherein 
the  product  falls  below  U.  S.  Standard  grade. 

This  line  of  demarcation  is  already  plainly  set  out 
in  the  above-mentioned  score  cards  now  in  use  by 
various  governmental  bureaus  and  by  many  in  the  in¬ 
dustry.  As  a  concrete  example  this  line  of  demarca¬ 
tion  provided  for  canned  peas  in  the  score  cards  are 
as  follows; 

Peas  are  sub-standard  if  they  have  a  “badly  cloude  1 
liquor  with  considerable  sediment,  or  one  which  is 
badly  off  color.” 

Peas  are  sub-standard  “if  the  peas  are  hard,  mealy, 
starchy  or  dry.” 

Peas  are  sub-standard  “when  the  defects  are  decid¬ 
edly  prominent.” 

Peas  are  sub-standard  when  “peas  and  or  liquor 
posess  an  ‘off’  flavor.” 

We  realize,  of  course,  that  it  would  be  necessary  for 
your  department  to  interpret  in  more  exact  terms  such 
descriptive  phrases  as  “considerable  sediment,”  “de¬ 
cidedly  prominent,”  “hard  mealy,”  starchy  dry”  and 
“off  flavor,”  by  the  latter  of  which  is  meant  an  un¬ 
palatable  flavor,  before  a  prosecution  under  the  amend¬ 
ment  could  be  successfully  sustained,  except  in  flag¬ 
rant  cases. 

The  score  card  now  comes  into  use  in  determining 
the  amount  or  degree  of  these  faults  present.  Each 
descriptive  term,  is  accompanied  on  the  score  sheet 
with  a  numerical  range  of  value.  The  grader  first  de¬ 
termines  whether  the  standard  or  the  sub-standard 
description  in  the  item  in  question  fits  the  particular 
sample  he  is  grading.  The  degree  to  which  this  defect 
is  present  guides  him  in  determining  where  in  the 
range  of  value  at  his  disposal,  this  item  shall  be  placed. 
The  sum  of  the  value  so  determined  constitutes  the 
score  and  grade. 

We  anticipate  that  it  will  be  flagrant  rather  than 
border  line  violations  on  which  your  department  would 
be  most  desirous  of  prosecution.  We  believe  that  with 
the  score  card  as  now  constituted  you  would  have  no 
difficulty  of  establishing  in  court  the  guilt  of  these  flag¬ 
rant  violators.  We  believe  further  that  this  system 
more  readily  than  any  other  plan  we  have  seen  will 
lend  itself  to  development  in  gradual  increasing  defi¬ 
niteness  of  terms,  and  that  prosecution  on  less  flagrant 
cases  can  be  made  with  increasing  success. 

Because  of  the  already  widespread  use  of  the  score 
card  method  of  grading,  we  most  respectfully  recom¬ 
mend  its  adoption  in  the  administration  of  the  Mc¬ 
Nary-Mapes  Amendment.  As  the  responsibility  for 
determination  of  the  grade  of  his  products  rests  solely 
with  the  canner,  and  consequent  prox)er  labeling  of 
same  is  his  responsibility,  we  most  seriously  urge  that 
the  score  card  method  of  grading  be  used,  as  he  is 
already  familiar  with  this  method  and  can  therefore, 
by  its  use,  more  accurately  determine  in  which  classi¬ 
fication  his  products  belong. 


Feeling  that  your  department  appreciates  fully  the 
heavy  responsibility  placed  on  the  industry  by  the 
amendment,  and  further  that  you  are  aware  that  the 
best  interests  of  consumers  would  be  conserved  more 
fully  by  the  industry’s  strict  compliance  with  the  re¬ 
quirements  of  the  amendment  rather  than  by  their 
prosecution  for  failure  or  inability  to  comply,  we  again 
urge  your  serious  consideration  of  our  requests. 

TRADE-MARKS 


Following  are  trade-mark  applications  for  canned  foods  and 
fresh  and  dried  fruits  and  vegetables  pending  in  the  U.  S.  Patdnt 
Office,  which  have  been  passed  for  publication  and  are  in  line  for 
early  registration,  unless  opposition  is  filed  promptly. 

For  further  information  address  Mason,  Fenwick  &  Lawrence, 
Patent  and  Trade-Mark  Lawyers,  600  F  Street,  N.  W.,  Washing¬ 
ton,  D.  C. 

As  an  additional  service  to  its  readers.  The  Canning  Trade 
offers  an  advanced  search  free  of  charge  on  any  mark  they  may 
contemplate  adopting  or  registering. 


BRONX  HOME,  Henry  Treffinger,  New  York,  N,  Y.,  horse¬ 
radish,  pickled  beets,  onions,  tomatoes,  peppers,  dill  pickles,  chow- 
chow,  relishes,  catsup,  canned  and  bottled  chow  cherry  peppers, 
salad  oil,  etc.  Use  claimed  since  September,  1904. 

DE-LUXE  and  G  and  crown,  Greco  Canning  Company,  Inc., 
San  Jose,  Calif.,  tomato  paste.  Use  claimed  since  1916. 

COINTREAU,  Scciete  O  Responsabilite,  Ltd.,  Cointreau,  An¬ 
gers,  France,  flavoring  sauces.  Use  claimed  since  December  11, 
1928.  ,  , 

TABASCO  and  desi^,  Mcllhenny  Company,  New  Iberia,  La., 
pepper  sauce.  Use  claimed  since  August  1,  1930. 

JACK-A-DANDY,  H.  Baron  &  Co.,  Inc.,  New  York  and  Brook¬ 
lyn,  N.  Y.,  bottled  fruits,  fruit  preserves,  etc.  Use  claimed  since 
February,  1925. 

GOLDEN  “Q,”  Perry  Canning  Co.,  Perry,  Utah,  canned  vege¬ 
tables.  Use  claimed  since  September  23,  1930. 

R  &  G,  Rosenberg  &  Gllant,  Bronx,  New  York,  canned  fish. 
Use  claimed  since  July  1,  1930. 

- ♦ - 

BETTER  PROFITS 

{Continued  from  page  2g) 

Of  course,  everything  suggested  applies  just  as 
forcibly  to  the  coining  of  a  name  for  your  product  for 
generally  widespread  distribution,  but  the  small  field 
proving-ground  will  prove  most  advantageous  during 
the  initial  stage  of  your  distribution. 

Just  as  a  big  city  is  made  up  of  small  trading  cen¬ 
ters,  the  county  and  state  is  made  up  of  communities 
no  different  in  essentials  from  the  limited  field  where 
you  may  attempt  the  distribution  of  your  pack  direct 
to  the  retailer. 

Succeed  in  this  attempt,  put  the  matter  over  in  a 
conclusive  way  and  next  year  you  will  be  all  set  to 
conquer  larger  markets. 

If  you  puzzle  and  puzzle  your  brain  without  avail  for 
the  word  to  describe  your  product  and  it  just  won’t 
come,  do  the  next  thing  and  create  a  brand  name  and  a 
label  that  will  set  your  goods  out  from  the'  others  on 
retail  shelves  in  the  territory. 

Pack  quality,  aim  for  distinctiveness  and  give  your 
customers  real  service. 

These  three  attributes  of  successful  distribution  will 
win  profitable  trade  anywhere,  more  especially  and 
promptly  near  home. 

Get  to  be  the  big  toad  in  the  little  puddle  of  your 
home  locality  and  you  can  promptly  become  a  fairly 
good-sized  toad  in  just  as  many  large  puddles  as  you 
wish. 

Of  course  when  you  begin  widening  your  distribu¬ 
tion  outside  of  the  home  market  you  have  developed 
by  means  of  direct  sales  to  retailers,  you  will  probably 
not  be  able  to  carry  products  packed  by  others,  but 
they  will  help  you  while  getting  started. 
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THE  BOOK  YOU  NEED-— 


For  Sale  By  All 
Supply  Houses, 
Dealers,  etc. 


Published  By 

The 

Canning  Trade 

BALTIMORE.  MD. 


CANNERS—  Because  it  is  an  authorative  treatise  on  the  canning  of  every  known 
food  product,  from  the  growing,  through  the  building  of  the  factory,  the 
formulae,  the  times  of  process,  to  the  final  accounting  of  the  profits. 

With  Food  Law  Regulations  governing  each  item. 

PRESERVERS,  PICKLERS,  CONDIMENT  MAKERS-Because  it  gives  the  latest 
and  most  reliable  formulae  for  all  preserves,  jams,  jellies,  pickles,  sauces, 
condiments,  mince-meats,  fruit  juices  etc. 

DISTRIBUTORS— You  will  find  the  information,  covering  the  above  subjects,  so 
interesting  and  valuable  that  you  would  not  part  with  the  book  at  any 
price.  An  education  in  food  production,  and  a  help  in  case  of  food  law 
questions.  . 

RETAILERS — Because  you  ought  to  understand  the  foods  you  hand  over  the  counter, 
their  process  of  production  and  the  laws  governing  them. 

DOMESTIC  SCIENCE  TEACHERS— Because  it  is  a  text  book  of  higher  educa¬ 
tion  in  food  production  of  all  kinds,  in  tin  or  glass.  A  history  of  food 
development,  written  as  interestingly  as  a  novel  disclosing  the  truth 
about  canned  foods,  their  origin,  development  and  production,  such  as  is 
not  obtainable  elsewhere,  and  by  an  authority. 


The  Standard  of  The  World 


A  Complete  Course  in  Canning 


Bound  in  Leatherette, 
Stamped  in  Goid 
Size  6*  X  9* 

386  paces. 


Price 

$10.00 

Postace 

Prepaid. 


Publisher  of  the 
Industry’s  Literature 
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National 

Service 

Localized 


This  is  one  of  the  big  advan¬ 
tages  to  you  in  the  H  &  D 
organization  with  its  eleven  box  making  plants 
in  the  canning  belt.  One  of  these  plants  is 
near  you,  ready  to  furnish  prompt  and  complete 
service  on  your  requirements  in  corrugated 
fibre  shipping  boxes. 


Write  for  price  list  and  samples 


THE  HINDE  &  DAUCH  PAPER  COMPANY 


SMILE  AWHILE 

There  is  a  saving  grace  in  a  sense  of  humor. 

Relax  your  mind — and  your  body.  You’ll  be  better  mentally, 
physically — and  financially. 

SEND  IN  YOUR  CONTRIBUTION. 

All  are  welcome. 


SOME  DOG 

They  were  discussing  dogs,  and  the  tales  were  be¬ 
coming  “pretty  tall,”  when  one  of  the  group  took  the 
lead. 

“Smith,”  he  said,  “had  a  most  intelligent  retriever. 
One  night  Smith’s  house  caught  fire.  All  was  instant 
confusion.  Old  Smith  and  wife  flew  for  the  children 
and  bundled  out  with  them  in  quick  order. 

“Alas!  one  of  them  had  been  left  behind.  But  up 
jumped  the  dog,  rushed  into  the  house,  and  soon  reap¬ 
peared  with  the  missing  child.  Every  one  was  saved; 
but  Rover  dashed  through  the  .flames  again. 

“What  did  the  dog  want?  No  one  knew.  Presently 
the  noble  animal  reappeared,  scorched  and  burned,  with 
— what  do  you  think?” 

“Give  it  up,”  cried  the  eager  listeners. 

“With  the  fire  insurance  policy,”  wrapped  in  a  damp 
towel,  gentlemen.” 


800  Decatur  Street  Sandusky,  Ohio  , 

HINDER  DAUCH  SHIPPING  BOXES 


CANNING  MACHINERY  and  SUPPLIES 


McStay  Robin,  rioted  Retort, 

Lightning  Box  Sealer 


Robin,  Beckett  Double  Can  Cleaner 

A.  K.  ROBINS  &  COMPANY,  INC. 

LOMBARD  and  CONCORD  STS..  BALTIMORE.  MD. 


AROUND  CHRISTMAS 

“I  am  really  delighted  in  the  interest  my  boy  Tommy 
is  taking  in  his  writing,”  said  Mr.  Hickleby.  “He 
spends  two  hours  a  day  at  it.” 

“Really  ?  How  very  strange.  How  did  you  get  him  to 
do  it?” 

“Oh,  as  for  that,  a  w’eek  ago  I  told  him  to  write  me 
out  a  list  of  everything  he  wanted  for  Christmas,  and 
he’s  still  at  it.” 


She  had  parked  her  car  in  front  of  a  fire  hydrant  for 
two  hours.  A  policeman  was  waiting  for  her. 

Policeman — I’ve  waited  for  you  for  hours — what’s 
your  name  ? 

She — It  wouldn’t  do  you  any  good  if  I  told  you.  You 
look  like  a  nice  boy — but  my  husband  is  about  twice 
your  size  and  very  jealous. 


MOTHER  AND  BOBBIE 

Mother — No,  Bobbie,  absolutely  no.  For  the  third 
time  I  tell  you  that  you  can’t  have  another  chocolate. 

Bobbie — Oh,  gee,  I  don’t  see  where  dad  gets  the  idea 
that  you  are  always  changing  your  mind. 


IN  ORDER 

Nurse  (going  off  duty) — Is  there  anything  else  you 
wish,  sir? 

Patient — Yes;  kiss  me  good  night. 

Nurse — I’ll  send  in  an  orderly;  he  does  the  dirty 
work.  • 


A  revivalist  said  to  the  congregation : 

“There  is  a  man  among  us  who  is  flirting  with  an¬ 
other  man’s  wife.  Unless  he  puts  $5  in  the  collection 
box,  his  name  will  be  read  from  the  pulpit.” 

When  the  collection-box  came  in  there  were  six  $5 
bills  in  it,‘and  a  $2  bill  with  a  note  pinned  to  it,  saying: 

‘This  is  all  the  cash  I  have,  but  will  send  the  other  $3 
Wednesday.” 
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WHERE  TO  BUY 

the  Machinery  and  Supplies  you  need,  and  the  Leading  Houses  that  supply  them. 
Consult  the  advertisements  for  details. 


CORRUGATED  FIBRE  SHIPPING  CASES. 
Hinde  &  Dauch  Paper  Co.,  Sandusky,  O. 

ADHESIVES,  PaatM  and  Gums. 

F.  G.  Findley  Co.,  Milwaukee,  Wia. 

Fred  H.  Knapp  Corp.,  RidKewood.  N.  J. 

ADJUSTER,  for  Chain  DcTices. 

Hamaehek  Mach.  Co.,  Kewaunee,  Wis. 

Apple  Paring  Machines.  See  Paring  Mach. 

BEAN  SNIPPER. 

Chiiholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

BEET  MACHINERY. 

Ayars  Mach.  Co.,  Salem,  N.  J. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

Hansen  Cang.  Mchy,  Corp.,  Cedarburg,  Wis. 

A.  K.  Robins  A  Co.,  Inc.,  Baltimore. 

Baskets.  Wire,  Scalding.  Pickling,  etc.  See  Can¬ 
nery  Supplies. 

BELTS,  Carrier,  Rubber,  Wire,  etc. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

La  Porte  Mat  and  Mfg.  Co..  La  Porte.  Ind. 

Bean  Cleaners.  See  Clean  and  Grad.  Mach. 
Beans.  Dried.  See  Pea  and  Bean  Seed. 

BLANCHERS,  VegeUble  and  FruiL 
Ayars  Mach.  Co.,  Salem,  N.  J. 

Berlin-Chapman  Co..  Berlin.  Wis. 

HunUey  Mfg.  Co.,  Brooton,  N.  Y. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore. 

Sprague-Sells  Corp.,  Chicago. 

Blowers,  Pressure.  See  Pumps. 
boilers  and  ENGINES.  Steam. 

Edw.  Renneberg  ft  Sons  Co..  Baltimore. 

A.  K.  Robins  ft  Co..  Inc.,  Baltimore. 

Slaysman  ft  Co.,  Baltimore. 

BOOKS,  on  Canning,  Formula.  Etc. 

A  Complete  Course  in  Canning. 

How  to  Buy  and  Sell  Canned  Foods. 

A  History  of  the  Canning  Industry, 

The  Almanac  of  the  Canning  Industry. 

All  published  by  The  Canning  Trade,  Baltimore. 
Bottle  Caps.  See  Caps. 

Bottle  Cases,  Wood.  See  Boxes,  Crates. 

Bottle  Corking  Machines.  See  Bottlers  Mchy 

BOTTLERS'  MACHINERY. 

Ayars  Mach.  Co.,  Salem,  N.  J. 

Edw.  Ehrmold  Co..  New  York  City. 

Bottle  Screw  Caps.  See  Caps. 

BOXES.  Corrugated  Paper. 

Hinde  ft  Dauch  Paper  Co..  Sandusky.  O. 

BOX  (Corrugated)  SEALING  MACHINES. 

Fred  H.  Knapp  Corp.,  Ridgewood,  N.  J. 

A.  K.  Robins  ft  Co.,  Inc..  Baltimore. 

Boxes,  Corrugated  Paper.  See  Cor.  Paper  Prod. 
BOXES,  Lug,  Field.  Metal. 

Berlin-Chapman  Co..  Berlin,  Wis. 

BOXING  MACHINES. 

Fred  H.  Knapp  Corp.,  Ridgewood,  N.  J. 
Westminster  Machine  Works,  Westminster.  Md. 

BROKERS. 

J.  Harry  Cain,  Baltimore. 

Howard  B.  Jones  ft  Co.,  BaltimorsL 
Phillips  Sales  Co.,  Cambridge,  Md. 

Buckets  and  Pails,  Fiber.  See  Corr.  Paper 
Products. 

Buckets  and  Pails,  Metal.  See  Enameled  BuckeU. 
BuckeU,  Wood.  See  Cannery  Supplies. 

BURNERS,  Oil.  Gas,  Gasoline,  etc. 

A.  K.  Robins  ft  Ca.  Inc.,  Baltinaore. 

BY-PRODUCTS.  Machinery. 

Edw.  Renneberg  ft  Sons  Co..  Baltimore. 

Cabbage  Machinery.  See  Kraut  Mchy. 
CANNERS,  Fruits  and  Vegetables,  etc. 
California  Packing  Corp.,  San  Francisco. 

CAN  COUNTERS. 

Ams  Machine  Co.,  Max,  New  York  City. 

Ayars  MacK  Co.,  Salem,  N.  J. 

Can  Conveyors.  See  Conveyors  and  Carriers. 
Can  Fillers.  See  Filling  Machines. 

CAN  MAKERS’  MACHINERY. 

Ams  Machine  Co..  Majc,  New  York  City. 

E.  W.  Bliss  ft  Co.,  Brooklyn.  N.  Y. 

Cameron  Can  Mchy.  Co.,  Chicago. 

Slaysman  ft  Co.,  Baltimore. 

Can  Markers.  See  Stampers  and  Markers. 

CAN  SEALING  COMPOUNDS. 

Ams  Machine  Co.,  Max.  New  York  City. 

CAN  WASHING  MATERIALS. 

J.  B.  Focd  Coi.,  Wyandotte,  Ifieh 


CANS,  Tin.  AU  Kinds. 

American  Can  Co.,  New  York  City. 

Continental  Can  Co.,  New  York  City. 

Heekin  Can  Co.,  Cincinnati,  O. 

Metal  Package  Corp.,  New  York-Baltimore. 

Phelps  Can  Ca,  Baltimore. 

Phillips  Can  Co.,  Cambridge,  Md. 

CAN  WASHING  MACHINES. 

Hansen  Cang.  Mchy.  Corp.,  Cedarburg.  Wis. 

CANNERY  SUPPLIES. 

Ayars  Mach.  Co.,  Salem.  N.  J. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 

A.  K.  Robins  ft  Co.,  Inc.,  Baltimore. 

Sinclair-Scott  Co.,  Baltimore. 

Sla3r8man  ft  Co.,  Baltimore. 

Sprague-Sells  Corp.,  Chicago. 

Can  Stampers.  See  Stampers  and  Markers. 
CAPPING  MACHINES.  Soldering. 

Ayars  Mach.  Ca,  Salem,  N.  J. 

A.  K.  Robins  ft  Co.,  Inc.,  Baltimore. 

Sprague-Sells  Corp.,  Chicago. 

Capping  Steels,  Soldering,  ^ee  Cannery  Sup. 
CARRIERS  AND  CONVEYORS.  Gravity. 
Berlin-Chapman  Co.,  Berlin,  Wis. 

A.  K.  Robins  ft  Ca,  Inc.,  Baltimore. 

Sprague-Sells  Corp.,  Chicago. 

Cartons.  See  Corrugated  Paper  Products. 

Catsup  Machinery.  For  the  preparatory  work : 

see  Pulp  Mchy:  for  bottling:  see  Bot.  Mchy. 
Chain  Belt  Conveyors.  See  Conv^ors. 

Chain  for  Elevating,  Convering.  See  Conveyors. 
Checks,  Employers’  Time.  See  Stencils. 

Chutes,  Gravity,  Spiral.  See  Carriers. 
CLEANERS  AND  CLEANSERS. 

J.  B.  Ford  Ca,  Wyandotte,  Mich. 

CLEANING  AND  GRADING  MACHY.,  Fruit. 
Berlin-Chapman  Co.,  Berlin,  Wis. 

Huntley  Mfg.  Co..  Broeton,  N.  Y. 

A.  K.  Robins  ft  Co.,  Inc.,  Baltimore. 

Sinclair-Scott  Co..  Baltimore. 

Sprague-Sells  Corp.,  Chicago 

Cleaning  and  Washing  Machines,  Bottle  See 
Bottlers’  Machinery. 

Cleaning  Machines,  Can.  See  Can  Washers. 
(H,OCKS,  Process  Time. 

Ayars  Mach.  Ca,  Salem.  N.  J. 

Sprague-Sells  Corp.,  Chieaga 

CLOSING  MACHINES.  Open  Top  Cans. 

Ams  Machine  Ca,  Max,  New  York  City. 

E.  W.  Bliss  ft  Co.,  Brooklyn,  N.  Y. 

Cameron  Can  Mchy.  Ca,  Chicago,  III. 

Slaysman  ft  Ca,  Baltimore. 

Coils,  Copper.  See  Copper  Coils. 

Condensed  Milk  Canning  Machinery.  See  Milk 
'kmdensing  Machinery. 

CONVEYORS  AND  CARRIERS.  Canners. 
Berlin-Chapman  Co.,  Berlin,  Wis. 

Chisholm-Ryder  Co.,  Niagara  Falis,  N.  Y. 

A.  K.  Robins  ft  Co.,  Inc.,  Baltimore. 

Sprague-Sells  Corp.,  Chicago. 

COOKERS,  Continuous,  Agitating. 

Ayars  Mach.  Ca,  Salem,  N.  J. 

Berlin-Chapman  Ca,  Berlin,  Wis. 

Sprague-Sells  Corp.,  Chicago. 

Cookers.  Retort.  See  Kettles,  Process. 
COOLERS,  Continuoua 
Berlin-Chapman  Co.,  Berlin,  Wis. 

Sprague-Sells  Corp.,  Chicago. 

COPPER  COILS,  for  Tanks. 

Weritn-Chapman  Co.,  Berlin.  Wis. 

F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 

A.  K.  Robins  A  Co.,  Ina,  Baltimore. 

Sprague-Sells  Corn.,  Chicago. 

Conner  Jacketed  Kettles.  See  Kettles.  Copper 
CORKING  MACHINES. 

Edw  Krmold  Co..  New  York  City. 

CORN  COOKER-FILLERS. 

Ayars  Mach.  Co..  Salem.  N.  J. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

Hansen  Cang.  Mchy.  Com..  Cedarburg.  Wis 
Morral  Bros.,  Morral,  Ohio. 

A.  K.  Robins  ft  Co.,  Inc.,  Baltimore. 

Spra«me-Sei1s  Com.,  (^licago. 

CORN  CUTTERS. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

Hansen  Cang.  Mchy.  Corp.,  Cedarburg.  Wis 
Morral  Bros.,  Morral,  Ohio. 

A.  K.  Robins  ft  Co.,  Tne..  Baltimore. 
Sprague-Sells  Com.,  Chicago. 

CORN  SHAKERS. 

Avars  Machine  Co.,  Salem,  N.  J. 

Periin-Chapman  Co..  Berlin,  Wia. 

TTim+lev  Mf'r.  Co..  Broeton.  N.  V . 

CORN  HUSKERS  AND  SIT-KERS. 
Berl?n-Chanman  Ca.  Berlin,  Wia. 

Hiintlev  Mfg.  Co.,  Broeton,  N.  Y. 

Morral  Bros.,  Morral,  Ohio. 

Bora «oi e-Sells  Corp..  Chicago. 

United  Company.  Baltimore. 

Mixers  and  Agitators.  See  Oom  Cooker 

Fnien. 


CORRUGATED  PAPER  PRODUCTS  (Bexaa. 
Bottle  Wrappers,  etc.). 

Hinde  ft  Dauch  Paper  Ca,  Sandusky,  O. 

U.  S.  Prt.  ft  Litha  Co.,  Cincinnati,  O. 

Counters.  See  Can  Counters. 

Countershafts.  See  Speed  Reg.  Devices. 

CRANES  AND  CARRYING  MACHINES. 
Berlin-Chapman  Co.,  Berlin,  Wis. 

A.  K.  Robins  ft  Co.,  Inc.,  Baltimora 
Sinclair-Scott  Co.,  Baltimore. 

Sprague-Sells  Corp.,  Chicago. 

Zastrow  Mach.  Co.,  Baltimore. 

CRATES,  Iren  Process. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

Edw.  Renneberg  ft  Sons  Co.,  Baltimore. 

A.  K.  Robins  ft  Ca,  Inc.,  Baltimore. 

Sprague-Sells  Corp.,  Chicago. 

Zastrow  Mach.  Co.,  Baltimore. 

Cutters,  Com.  See  Cora  Cutters. 

Cutters,  Kraut.  See  Kraut  Machinery. 

Cutters.  String  Bean.  See  String  Bean  Mchy. 

CULTURES,  Inoculation. 

Strasburger  ft  Siegel,  Baltimora 

DECORATED  TIN  (for  Cans.  Capa.  etc.). 
American  Can  Co..  New  York  City. 

Continental  Can  Co.,  New  York  City. 

Dies,  Can.  See  Can  Makers’  Mchy. 

Double  Seaming  Machines.  See  Closing  Mach. 

DRYERS,  Drying  Machinery. 

Edw.  Renneberg  ft  Sons  Co.,  Baltimora 
Slaysman  ft  Co.,  Baltimora 
Employers’  Time  Checks.  See  Stencils. 

ENAMELED  BUCKETS.  PAILS.  Etc. 

F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 

A.  K.  Robins  ft  Ca,  Inc.,  Baltimora 
Sprague-Sells  Corp.,  Chicago. 

Engines,  Steam.  See  Boilers  and  Elnginas. 
Enamel-Lined  Kettles.  See  Tanks. 

EVAPORATING  MACHINERY. 

Berlin-Chapman  Ca,  Berlin,  Wis. 

Edw.  Renneberg  ft  Sons  Co.,  Baltimora 

EXHAUST  BOXES. 

Ayars  Machine  Co..  Salem,  N.  J. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

A.  K.  Robins  ft  Ca,  Ina.  Baltimora 
Sprague-Sells  Corp.,  Chicago. 

Zastrow  Mach.  Co.,  Baltimore. 

Factory  Stools.  See  Stools. 

Factory  Supplies.  See  Cannery  Supplies. 

FACTORY  TRUCKS. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

Chisholm-Ryder  (jo.,  Niagara  Falla,  N.  Y. 

A.  K.  Robins  ft  Co.,  Inc.,  Baltimora 
Sprague-Sells  Corp.,  Chicago. 

FIBRE  CONTAINERS  for  Food  (not  herasotlc- 
ally  sealed). 

American  Can  Co.,  New  York  City. 

Continental  Can  Co.,  New  York  City. 

U.  S.  Prt.  ft  Litha  Co.,  Cincinnati,  O. 

FIBRE  PRODUCTS,  Boxes.  Boxboards,  Eta 
Hinde  ft  Dauch  Paper  Co.,  Sandusky,  O. 

U.  S.  Printing  ft  Litho.  Co.,  Cincinnati,  Ohio. 
Fillers  and  Cookers.  See  Cora  Cooker-Fillora. 
Filling  Machines.  Bottles.  See  Bottlers’  MeHy. 
FILLING  MACHINES.  Can. 

Ayars  Machine  Co.,  Salem,  N.  J. 

Berlin-Chapman  Co.,  Berlin,  l^s. 

Hansen  Cang.  Mchy.  Corp.,  Cedarburg,  Wis. 
Huntley  Mfg.  Ca.  Broeton,  N.  Y. 

A.  K.  Robins  ft  Ca.  Inc.,  Baltimora 
Sinclair-Scott  Co.,  Baltimora 
Sprague-Sells  Corp.,  Chicago. 

Filling  Machine.  Syrup.  See  Syruping  Maeh. 
FINANCING  AND  WAREHOUSING. 

Guardian  Warehousing  Co.,  Chicago. 

WaVem  ft  McLaughlin.  Chicago. 

FINISHING  MACHINES.  Ckitsup.  Eta 
F.  H.  Langsenkamp  Co.,  Indianapolis.  Ir:d. 

A.  K.  Robins  ft  Co..  Inc.,  Baltimora 
Sprague-Sells  Corp.,  Chicago. 

Friction  Top  Cans.  See  Cans.  Tin. 

Fruit  Graders.  See  Clean,  ft  Grad.  Mchy.,  Fruit 
Fruit  Parers.  See  Paring  Machines. 

FRUIT  FITTERS  AND  SEEDERS. 

Huntley  Mfg.  Co.,  Broeton,  N.  Y. 

Fruit  Presses.  See  Cider  Makers’  Machinery. 
Gasoline  Firepots.  See  Cannery  Supplies. 

GENERAL  AGENTS  fer  Machinery  Mfrs. 
Berlin-Chapman  Co.,  Berlin.  Wis. 

A.  K.  Robins  ft  Co.,  Inc.,  Baltimora 
Sprague-Sells  Corp.,  Chicago. 

Oneratocs.  Electria  Bee  Metora. 
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GLASft-LINKD  TANKS. 

Spn«iie-Scai8  Corp..  Chicico. 

GoTernon.  Steam.  See  Power  Plant  E>iuipmeint. 

Carrier*.  See  Carriers  Md  Conveyor*. 
Green  Com  Husker*.  ^  . 

Green  Pea  Cleaner*.  See  Cl«n.  and  Gra^Mchy. 
HoistinK  and  Carrying  Machine  See  Crane*. 
Hnller*  and  Viner*.  See  Pea  H^ler*. 

Huaker*  and  Silker*.  See  Com  Hnakar*. 


INOCULATION,  for  Pea*,  etc. 
Straebnrger  A  Siegel,  Baltimore. 


insurance.  Cannere*. 

Cannere’  Exchange.  Lan*^  B.  Warn«.  Chicago. 
Jacketed  Kettle*.  See  Kettlee,  Copper. 


JACKETED  PANS,  Steam. 

F.  H.  Langsenkamp  Co._,  Indianapolis,  Ind. 
Sprague-Sells  Corp.,  Chicago. 

KETTLES.  Copper,  Plain  or  Jacketed. 

A  K.  Robin*  &  Co.,  Inc.,  Baltimore. 
Spragne-Sell*  Corp.,  Chicago. 

KetUee.  Enameled,  See  Tank*.  Gl*e*-Lined. 


KETTLES.  Proeeeo. 

Ayar*  Machine  Co.,  N.  L 

Berlin-Chapman  Co.,  Berlin, 

Edw.  Ronneburg  &  Son*  ^..  Baltimore. 
A  K.  Robin*  A  Co.,  Inc..  Baltimoro. 
Sprague-Sdl*  Corp.,  Clu<»go. 

I^trow  MacA  Co.,  Baltimore. 


knives.  Miscellaneou*. 

A  K.  Robin*  A  Co..  Ine.,  BalUmore. 
Sprague-Sell*  Corp.,  Chicago. 

KRAUT  CUTTERS. 

A  K.  Robin*  A  Co.,  Inc.,  Baltimore. 
Sprague-SelU  Corp..  Chicago. 

KRAUT  MACHINERY. 

Hansen  Cang.  Mchy.  Corp..  Cedarburg.  Wi«. 


labeling  MACHINES. 

Bdw.  Ermold  Co.,  New  York  City. 

Fred  H.  Knapp  Corp..  Ridgewood.  N.  J. 

Morral  Bro*.,  Morral,  Ohla 
Sprague-Selta  Corp..  Chicago. 

Wmttnlnstor  Mach.  Work*.  Westminster.  Md. 

label  manufacturers. 

H.  Gams#  A  Bro..  Baltimoie. 

R.  J.  Kittredg*  A  Co.,  Chica^. 

National  Color  PrinUng  Co.,  BJtimor*.  Md. 
Piedmont  Label  Co.,  BeiHoi^,  Va. 

Sinvson  A  Doeller  ^..  Baltimoro 

U.  S.  Printing  and  UUio.  Co.,  Cincinnati. 

laboratories,  for  Analyses  ef  Good*.  Etc. 

National  Cannere  Assn.,  Washington,  D.  C. 
gtrasbnrger  A  Siegel,  Baltimosre. 

UBIA  BEAN  RUBBERS. 


The  Scott  Viner  Co..  Columbus.  O. 

Markers,  Can.  See  Stamim  md 
Marmalade*.  Madilnery.  See  Pulp  Machinery. 

milk  CONDENSING  AND  CANNING  MCHY. 

Ayar*  Machine  Co.,  S^esA  NjJ. 

Berlin-Chapman  Co.,  BerllA  Wis. 

A.  K.  Robin*  A  Co..  Inc..  Baltimore. 

Molasses  Filling  Machine.  See  Pilling  Mach. 

oyster  CANNERS’  machinery. 

Berlin-Chapman  Ca,  Berlin, 

Bdw.  Renneburg  A  Sons  Co.,  Baltimore. 

A.  K.  Robin*  A  Co.,  Inc.,  Baltimore. 

Sprague-Sells  Corp.,  Chi^o. 

Zastrow  Machine  Co.,  Baltimore. 

Packers’  Cans.  See  Cans. 

Pails.  Tubs,  etc..  Fibre.  See  Fibre  Cont. 

Paper  Boxes.  See  Corrug.  Paper  Product*. 

PARING  MACHINES. 


Sinclair-Scott  Co.,  Baltimore. 

PASTE,  CANNERS'. 

Edw.  Ermold  Co.,  New  York  City. 

F.  G.  Findley  Co.,  Milwaukee.  Wis. 

Fred  H.  Knapp  Cmp.,  Ridgewood.  N.  J. 
A.  K.  Robin*  A  Co..  Inc.,  Baltimore. 


PEA  AND  BEAN  SEED. 

Associated  Seed  Grower*.  Ine.,  New  Haven.  Coiui. 
Gallatin  Valley  Seed  Co.,  Bozeman,  Mont. 

D.  Landrath  BmiA  Co..  Bristol.  Fa. 

J.  B.  Rice  Seed  Co^  Cambridm  N.  Y. 

Roger*  Bros.  Bead  Ca,  Chisagoi 
Waahbum-Wllson  Sssd  Co.,  Msseew,  Idaho. 


PEA  CANNERS'  MACHINERY. 

Ayar*  Machine  Co.,  Salem,  N.  J. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

F.  Hamachek  Mach.  Co.,  Kewaunee,  Wis.  ^ 

Hansen  Cang.  Mchy.  Corp.,  Cedarburg,  Wis. 

Huntley  Mfg.  Co.,  Brocton,  N.  Y. 

A.  K.  Robins  A  Co.,  Inc.,  Baltimore. 

Scott  Viner  Co.,  Columbus,  O. 

Sinclair-Scott  Co.,  Baltimoreu 
Sprague-Sells  Corp.,  Chicago. 

PEA  HULLERS  AND  VINERS. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N._  Y. 

F.  Hamachek  Mach.  Co.,  Kewaunee,  Wis. 

Scott  Viner  Co..  Columbus,  Ohio. 

PEA  VINE  FEEDERS. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N._Y. 

F.  Hamachek  Mach.  Co.,  Kewaunee,  Wis. 

Scott  Viner  Co.,  Columbus,  Ohio. 

PEELING  KNIVES. 

A.  K.  Robins  A  Co.,  Ine.,  Baltimore. 

Peach  and  Cherry  Pitters.  See  Fruit  Fitter*. 

PEELING  MACHINES. 

A  K.  Robins  A  Co.,  Ine.,  Baltimore. 

Sinclair-Scott  Co.,  Baltimore. 

PEELING  TABLES,  Continuous. 

Ayars  Machine  Co.,  Salem,  N.  J. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

Huntley  Mfg.  Co.,  Brocton,  N.  Y. 

A.  K.  Robins  A  Co.,  Inc.,  Baltimore. 

Sprague-Sells  Corp.,  Chicago. 

Perforated  Sheet  Metal.  See  Sieves  and  Screens. 
Picking  Boxes,  Baskets,  etc.  See  Baskets. 

Picking  Belts  and  Tables.  See  Pea  Can.  Mchy 

PINEAPPLE  MACHINERY. 

Sprague-Sells  Corp.,  Chicago. 

Zastrow  Machine  Co.,  Baltimore. 

Platform  and  Wagon  Scales.  See  Scales. 

Picking  Belts  and  Tables.  See  Pea  Machinery. 
Power  Presses.  See  Can  Makers'  Machinery. 
Power  Transmission  Machinery.  See  Power 
Plant  Equipment. 

PRESERVERS'  MACHINERY. 

F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 

A.  K.  Robins  A  Co.,  Ine.,  Baltimore. 

Sprague-Sells  Corp.,  Chicago. 

PULP  MACHINERY. 

F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 
Herlin-Chapman  Co.,  Berlin,  Wis. 

A.  K.  Robins  A  Co.,  Ine.,  Baltimore. 

Sinclair-Scott  Co.,  Baltimore. 

Sprague-Sells  Corp.,  Chicago. 

PUMPS,  Air,  Water,  Brine,  Syrup. 

Ams  Machine  Co..  Max,  New  York  City. 

A.  K.  Robins  A  Co.,  Ine.,  Baltimore. 

Slaysman  A  Co.,  Baltimore. 

Retort  Crates.  See  Kettles,  Process. 

Rubber  Stamps.  See  Stencils. 

Saceharometen  (syrup  teeter*).  See  Cany.  Sup. 

SALT  DISTRIBUTING  MACHINE. 

F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 

A.  K.  Robins  A  Co.,  Inc.,  Baltimore. 

SEALING  MACHINES,  Box. 

A.  K.  Robins  A  Co.,  Inc.,  Baltimore. 

Fred  H.  Knapp  Corp.,  Ridgewood,  N.  J. 

Sanitary  Cleaner  and  Cleanser.  See  Cleaning 
Compounds. 

Sanitary  (open  top)  Cans.  See  Cans. 

Sardine  Knives  and  Scissors.  See  Knives. 

SCALDERS,  Tomato,  Etc. 

Ayars  Machine  Co.,  Salem,  N.  J. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

Huntley  Mfg.  Co..  Brocton,  N.  Y. 

A.  K.  Robins  A  Co.,  Ine.,  Baltimore. 

Sprague-Sells  Corp.,  Chicago. 

Scalding  and  Picking  Baskets.  See  Baskets. 
Sealing  Machines,  Bottle.  See  Bottlers'  Mchy. 
SEEDS,  Canners',  All  Varieties. 

Associated  Seed  Growers,  Ine.,  New  Haven,  Conn. 
Gallatin  Valley  Seed  Ca,  Bozeman,  Mont. 

T).  T.andreth  Seed  Co.,  Bristol,  Pa. 

.1.  B.  Rice  Seed  Co..  Cambridge,  N.  Y. 

Rogers  Bros.  Seed  Co.,  Chleaga 
Washbum-Wilson  Seed  Co..  Moscow,  Idaho. 
Separators.  See  Pea  Canning  Mchy. 

Sealing  Machines,  Cans.  See  toeing  Machines. 

SHEET  METAL  WORKING  MACHINERY. 
Ams  Machine  Co.,  Max,  New  York  City.  * 

F,.  W.  Bliss  A  Co..  Brooklyn.  N.  Y. 

Cameron  Can  Mchy.  Ca,  Chicago,  HI. 

Slaysman  A  Co.,  Baltimore. 

S'EVES  AND  SCREENS. 

HuT».ey  Mfg.  Co..  Brocton.  N.  Y. 

F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 

A.  K.  Robins  A  Co.,  B^timore. 

Sinclair-Scott  Co.,  Baltfanern. 


SILKING  MACHINES,  Com. 

Berlin-Chapman  Ca,  Berlin,  Wis. 

Huntley  Mfg.  Ca,  Brocton,  N.  Y. 

A.  K.  Robins  A  Co.,  Baltimore. 

Sprague-Sells  Corp.,  Chicaga 

Sorters.  Pea.  See  Cleaning  and  Grading  Mchy. 

SPEED  REGULATING  DEVICES  (for  Machinos. 
Belt  Drives,  etc.). 

Berlin-Chapman  Ca,  Berlin,  Wis. 

Huntl^  Mfg.  Co.,  Brocton,  N.  Y. 

Sinclair-Scott  Ca,  Baltimore. 

Supply  House  and  General  Agents.  See  Gen¬ 
eral  Agents. 

STAMPERS  AND  MARKERS. 

Ams  Machine  Co.,  Max,  New  York  City. 
Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

Steam  Jacketed  Kettles.  See  Kettles. 

Steam  Retorts.  See  Kettles,  Process. 

STENCILS.  Marking  Pots  and  Brushes,  Brass 
Checks,  Rubber  and  Steel  Type,  Burning 
Brands,  etc. 

A.  K.  Robins  A  Co..  Ine.,  Baltimore. 

STIRRERS  FOR  KETTLES. 

F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 
Sprague-Sells  Corp.,  Chicaga 

STRING  BEAN  MACHINERY. 

Berlin-Chapman  Ca,  Berlin,  Wis. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

Huntley  Mfg.  Co.,  Brocton,  N.  Y. 

A.  K.  Robins  A  Co.,  Inc.,  Baltimore. 

Sprague-Sells  Corp.,  Chicaga 

SYRUPING  MACHINES. 

Ayars  Machine  Co.,  Salem,  N.  J. 

Hansen  Cang.  Mchy.  Corp.,  Cedarburg,  Wis. 

E.  J.  Judge,  Alameda,  Calif. 

A.  K.  Robins  A  Co.,  Inc.,  Baltimore. 

Sprague-Sells  Corp.,  Chicaga 
Tables,  Picking.  See  Canners’  Machinery. 

TANKS,  Metal. 

Berlin-Chapman  Co.,  Berlin,  Wl*. 

Slaysman  A  Co.,  Baltimore. 

Sprague-Sells  Corp.,  Chicaga 

TANKS.  Glass  Lined.  Steel. 

Sprague-Sells  Corp.,  Chicago. 

TANKS,  Wooden. 

Sprague-Sells  Corp.,  Chicago. 

TELEPHONE.  TELEGRAPH.  Quick  Service. 
Amer.  Telephone  and  Telegraph  Co. — Everywhere 
Teeters,  Can.  See  Can  Makers’  Machinery. 

Ticket  Punches.  See  Stencil*. 

TIN  PLATE. 

American  Sheet  and  Tin  Plate  Co.,  Pittsburgh. 

TOMATO  CANNING  MACHINERY. 

Ayars  Machine  Ca,  Salem,  N.  J. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

Huntley  Mfg.  Co.,  Brocton,  N.  Y, 

A.  K.  Robins  A  Ca,  Ine.,  Baltimore. 

Sprague-Sells  Corp.,  Chicaga 

TOMATO  PEELING  MACHINE. 

A.  K.  Robins  A  Co.,  Ine.,  Baltimore. 

TOMATO  WASHERS. 

Berlin-Chapman  Ca,  Berlin,  Wis. 

Huntley  Mfg.  Co..  Brocton,  N.  Y. 

A.  K.  Robins  A  Co.,  Inc.,  Baltimora 
Sprague-Sells  Corp.,  Chicaga 

Variable  Speed  Countershafts.  See  Speed  Reg. 

VINERS  A  HULLERS. 

Chisholm-Ryder  Ca,  Nii«ara  Falls,  N.  Y. 

Frank  Hamachek  Mach.  Ca,  Kewaunee,  Wi*. 

Scott  Viner  Co.,  Columbua,  Ohia 

WAREHOUSING  AND  FINANCING. 

Guardian  Warehousing  Ca,  Chicago. 

Wakem  A  McLaughlin,  Chicago. 

Washers,  Bottla  See  Bottlers'  Machinery. 

WASHERS.  Can  and  Jar. 

Ayar*  Machine  Ca.  Salem.  N.  J. 

Berlin-Chapman  Ca,  Berlin,  Wia. 

Hansen  Cang.  Mchy.  Corp.,  Cedarburg,  Wi*. 

A.  K.  Robins  A  Ca.  Ina,  Baltimora 

WASHERS,  Fmit.  Vegetebla 
Ayar*  Msichine  Ca,  Salem,  N.  J. 

Huntley  Mfg.  Ca,  Brocton.  N.  Y. 

A.  K.  Robins  A  Co.,  Baltimore. 

Scott  Viner  Co..  Columbus,  O. 

Sprague-Sells  Corp.,  Chicago. 

Washing  and  Scalding  Baskets.  See  Basketa. 
Windmills  and  Water  Supply  Syetema  See 
Tanka,  Wood. 

WYANDOTTE.  Sanitary  Cleaner. 

J.  B.  Ford  Ca,  Wyandotta  Mich. 
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Judge  Syrupers 

Positive  Measure— High  Speed— Non-Spill 
Automatic  Disc-feed 


FOR 


Syruping  Fruits  and  for  Liquid  Filling 

E.  J.  JUDGE 

P.  O.  Box  238  ALAMEDA,  CALIF. 


KITTREDGE 


LABELS 


CHICAGO  m 


DEPENDABLE  SEED 


PUREBRED  PEAS  WITH  CONCENTRATED  SEASON  AND  LARGE  POD 


The  number  of  pods  per  plant  ready  for  canning  on  a  given  day,  the  size 
of  pod  and  the  number  of  peas  in  each  pod  are  factors  that  make  for  sup¬ 
erior  quality  in  the  can  and  for  high  yields. 

OUR  STOCKS  OF  ALASKA,  PERFECTION  AND  SURPRISE 
PEAS  ARE  OUTSTANDING  IN  EVENNESS  OF  MATURITY 
AND  SIZE  OF  POD. 

Associated  Seed  Growers,  Inc. 

Comprising 

The  Everett  B.  Clark  Seed  Co.  John  H.  Allan  Seed  Co.  N.  B.  Keeney  &  Son,  Inc. 

Breeders  and  Growers  of  all  Kinds  of  Seeds  That  Canners  Use 

New  Haven,  Connecticut 

PRODUCTION  BRANCHES  IN  TEN  STATES 


